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Celebrating Our 30th Anniversary 
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Sat., July 9, 2016 Fri., August 5, 2016 
Joey & Maria's Comedy Wedding Matt Roberts 


Be a guest at the wedding everyone is raving about! Charismatic Comedy Magic Show 





Children? Pets? Red wine? No problem. 
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Madison Furniture’s custom line of slipcovered 
sofas, sectionals and chairs has a unique, 
modular design that allows you to wash the 
_ covers, by piece, in your home washing machine! 


MADISON 
FURNITURE 
x BARN *« 


Westbrook, CT Family Owned 
MadisonFurnitureBarnCT.com Since 1997 PgeAte Fetes Fe Paes PA 


f 860-399-7846 TAG PANNA PANN 


We deliver to all of Connecticut, Westchester County and NYC 
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Graduate =>) 
Degree 


at the University 
of Saint Joseph 


CHOOSE FROM 27 
PROGRAMS THAT OFFER: 


- Graduate degrees 
for the dynamic workplace 
- Quality teaching 
- Expert faculty 
- Flexible schedules 
- Online and on-campus programs 


Start with one of USJ's Management 
certificates in: 


- Healthcare Systems Management 
- Homeland Security Management 
- Contemporary Project Management 


www.usj.edu/masters 
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= 33 Coming Up Aces 

i He’s a physician, scientist, author and 
chess champion. Now this endocrinologist 
from Woodbridge is a contender at the World Series of Poker. 





39 Connecticut Home: Nettle Hollow Cottage 


The Alice Washburn Architectural Award winner for a new build 
looks like it’s been nestled in a Washington valley for decades. 


45 Summer Dining: Hotspots 


We've scoured the state for some of the best casual hangouts, 
where the breezy vibe mixes with tasty food and overflowing drinks. 


DEPARTMENTS 


15 Beachcombing 


Where baby boomers can be kids again. 


/ Editor’s Note 


8 First 


Connecticut college students are suing 19 This Month 
Google for invasion of privacy. Are tech 
companies mining your data, too? Also, 
it’s warming up outside, but winter Is 
coming to the state with cryotherapy. 
And the Elephant’s Trunk flea market 
is hitting tts stride at 40 years old. 


What's 


CONNECTICUT PUBLIC BROADCASTING NETWORK 


CPTV'S 
INFINITY HALL LIVE 


FREE@PEASY 


CPTV |S BRINGING FREE LIVE MUSIC TO HARTFORD 
FIND OUT HOW TO JOIN THE FUN! 


07.2016 


CPTV | WIPR | CPBN.ORG 





Visit with Treat Willliams, a Summer 
concert series debuts at Mystic, poetry 
and nature combine in Farmington and a 
musician from Shelton is on the way up. 





31 The CONNsumer 


Do retailers have to offer refunds? 
Know the rules lest you get burned. 





59 The Connecticut Table 


Middletown’s Bread & Water is a former 
jailhouse that rocks, It’s all fun and 


88 





games at Barcade in New Haven, food 
trucks are on a Sugar rush, art meets 
science at SIFT Bake Shop in Mystic 
and The North House in Avon forges on. 


The Connecticut Files 


What history tells us about our first war 
— in the 1600s — Is likely far from fact. 


72 CPBN Guide 


¢ “IHL Free & Easy 
Concert Series” 

e “The Wheelhouse” 

« “Real Life, Real Hope 
Moments” 


For new subscription orders or questions, call (800) 974-2001, or email dmartin@connecticutmag.com. Subscriber/Postmaster: Send changes of address or subscription inquiries in 


writing to Connecticut Magazine, Subscription Services, P.0. Box 3000, Denville, NJ 07834. 
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CPTV or Public Broadcasting members: Please call member services at (800) 683-1899. 





Cover: Photo of The Bar & Restaurant at Captain’s Cove by Jeff Kaufman; design by Alyson Bowman 


This page: (top left) Cracking into the good stuff at Abbott’s Lobster in the Rough in Noank, photo courtesy of Abbott's; 
(top right) Dr. James Magner of Woodbridge competes in the 2015 World Series of Poker in Las Vegas, photo courtesy of ESPN: (above) 
physician-consultant Mark Wipfler opens the door for the cryotherapy sauna at Grace Medical Aesthetics in Middlebury, photo by Arnold Gold. 
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in estate and antique jewelry 


Peter Suchy Jewelers 


Estate and Antique Jewelry 


1137 HIGH RIDGE ROAD | STAMFORD, CT 
203.327.0024 | WWW.PETERSUCHYJEWELERS.COM 
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{ooking for Connecticut 5 Best Ride? 
YOU JUST FOUND IT! 


10 Miles @ 25 Niles @ 62.5 Miles @ 100 Miles 
September 10,2016 
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Seabury 


An Active Life 
devemGoyesberttbebinyg 


Were All Residents 
Of The Same Planet pr 


SEABURY RECEIVES 
GREEN GLOBES DESIGNATION 





that we are the first 


privately-owned Life Plan community for adults 50 and over in the 


United States to receive a Green Globes designation. Our residents Seabury, Green Globes 
and staff are very conscientious about the impact we make on the or how to reserve a home 
environment, beginning on our campus and in our community. in the New South Wing 


The first phase of our expansion project culminated in new and information sessions are 
held at Seabury every 1* 
Thursday at 1:30 p.m. and 


every 3° Wednesday at 


expanded areas, including the front entrance, lobby, bistro, salon/ 
spa and community activity space. We employed sustainable 


building practices focusing on minimal ecological impact to 


sensitive lands around Seabury, a focus on renewable energy 10:30 a.m. 

sources, overall energy performance and reduction in water Call (860) 243-6081 or 
consumption. Additionally, construction is now underway on the (860) 243-4033 for 
next two phases, including 68 new independent living residences. reservations or email 


Doing the right thing is its own reward, but the recognition from info@seaburylife.org 


Green Globes is a great honor for us. 


BEST OF * go 
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200 Seabury Drive | Bloomfield, CT 06002 | (860) 286-0243 | (800) 340-4709 | www.seaburylife.org | info@seaburylife.org 





truSculpt® is a nonsurgical, no-downtime procedure performed by 

a certified truSculpt provider. truSculpt uses radio frequency (RF) 
energy to generate deep heat to adipose tissue for body sculpting, fat 
reduction and skin tightening. Challenge that tiny bikini this season! 
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ms i ie Control Around 


Every Curve 


203-445-0813 


www.womenschoicect.com 





Promotions run through July 31, 2016 
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UpLytted 


Achieve a subtle, natural-looking lift with Restylane” Lyft-one filler that 
treats both midface and facial wrinkles and folds. With lasting results and 
trusted Restylane safety, it’s just the kind of lift you’re looking for. Book your 
complimentary consult today. 
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Aesthetics * Mammography 


Promotions run through July 31, 2016 


We are an ASPIRE Galderma Rewards 


S uUmmer Spec FE / practice. Visit ASPIREhcp.com. 


Buy 2 syringes of Restylane Lyft and get 1 free, a $650 value. 
offer available through July 31, 2016 


call 203-445-0813 ¢« www.womenschoicect.com 
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|editor’s note | 
The Joys of Youth 


In my younger days, I liked to play video games. A lot. 

If memory serves, the first video system (or “console,” for the uninitiated) I played 
was the classic Atari 2600, with now-iconic games like Pac-Man, Space Invaders, 
Asteroids and Frogger. Through the years, I either owned or was lucky enough to play 
many other consoles, including the Nintendo Entertainment 
System (Super Mario Bros.!), Sega Genesis (Sonic the Hedgehog!), 
Super Nintendo, Nintendo 64, Sega Dreamcast, Nintendo 
Gamecube, Xbox and, finally, Wii, another Nintendo product. 

If those names don’t mean much to you, that’s OK; stick around 
and [ll give you something that might be a little more familiar. 

But back to video games! While there are few childhood joys 
better than playing The Legend of Zelda in the comfort of your 
own (parents) home, there was something about battling with 
other hyper kids, as well as sore thumbs, at the local arcade. 
Some of the best hangouts in my area were Lakewood Lanes and 
Roller Magic in Waterbury, Quassy in Middlebury and Milford 
Amusement Center (later called Smiles) in Milford, with its catchy “We've got the fun!” 
radio jingle. Only Lakewood Lanes and Quassy remain. 

And so I found myself feeling young again, and fingers slightly twitching, reading 
Erik Ofgang’s story on the recently opened Barcade in New Haven (page 57). As he 
debated with himself whether he was more excited about the selection of craft beer or 
vintage video games, I easily made my decision. 

Going back even further in time, the beloved characters of our collective past — 
Howdy Doody, Lassie, Roy Rogers, Betty Boop, the Lone Ranger, Popeye and countless 
others — are alive and well at the Barker Character, Comic & Cartoon Museum in 
Cheshire. Columnist Randall Beach and photographer Peter Hvizdak, baby boomers 
both, bring the story to life (page 15). 

If you've read this far, you're probably either feeling like a kid again or, well, not so 
much. But who wouldn't want to be — or at least look and feel — a little younger? 

If so, you'll want to read up on a Middlebury spa’s new cryotherapy treatment, the first 
of its kind in Connecticut (page 10). What’s cryotherapy? Think “cold.” Extremely cold. 

How about trying a new hobby? That’s what Dr. James Magner, an endocrinologist from 
Woodbridge, did. But for him, this “hobby” earned him a seat at the table with some of the 
world’s best poker players. Michael Catarevas tells the good doctor's tale on page 33. 

Speaking of trying something new, the Elephant’s Trunk flea market in New Milford — 
celebrating its 40th anniversary — is experiencing something of a renaissance (page 11). 

Staying outside, I'd be remiss in not mentioning our annual summer dining guide 
(page 45). Last year we toured the state’s finest prim-and-proper outdoor dining 
establishments. This year we took a more come-as-you-are approach, as we present 25 
casual spots for eats and drinks. 

The theme of new life continues with two restaurants: Bread & Water in Middletown, 
an 1850s jailhouse that Kate Hartman says simply rocks (page 55), and The North House, 
which is forging a new path at the former location of the Avon Old Farms Inn (page 62). 

Cap it all off with yet another trip back to childhood, as we round up the best dessert 
food trucks in the state (page 58). Believe me, it goes way beyond ice cream and cupcakes. 





Albert Yuravich 
ayuravich@connecticutmag.com 
Twitter.com/AlbertYuravich 





CPTV SCHEDULE: 
IT’S BACK! 


After being without them 
since March, you'll once 
again find the Connecticut 
Public Television listings at 
the back of this magazine. 
To offer feedback, contact 
the Connecticut Public 
Broadcasting Network at 
860-275-7550 or 
audiencecare@cptv.org. 


| contributor | 


WRITER 
Shelley 

Lawrence 
Kirkwood 


‘SWEET AND 
SAVORY’ (61) 


Shelley 
Lawrence 
Kirkwood Is a 
writer, photographer, avid home cook 
and health nut. Her career started in 
food writing for alternative weeklies 
before veering into teaching and 
curatorial work after she earned her 
MFA at the University of Arizona. 
More recently, she has written about 
food for ART PAPERS magazine 

and The Boston Globe. You can 
follow her adventures with food on 
Instagram @yumcityshelley and 

in art @shelleylkirkwood. 


CORRECTIONS 


Romiana Lee took the following photos in the 
June issue — the magazine cover of Lake 
McDonough, Housatonic River (page 52), 
Lighthouse Point Park in New Haven (54) and 
Great Falls in Canaan (5/7). Her name was 
misspelled in the credits. 


Dr. Anya Kishinevsky, a reconstructive and 
cosmetic plastic surgeon with offices in Darien 
and Fairfield, is a member of the American 
Medical Association and the American Medical 
Women’s Association. Dr. Kishinevsky, whose 
profile appeared in the Top Doctors special 
advertising section of the April 2016 issue, 

is not affiliated with the American Society of 
Plastic Surgeons. 


The Friends of Boulder Knoll Farm Dinner is 
scheduled for Sept. 21. The date was incorrect 
in the story on farm-dining events in The 
Connecticut Table section of the May 2016 issue. 
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CONNECTICUT COLLEGE STUDENTS 
JOIN A SUIT AGAINST GOOGLE 

FOR SCANNING THEIR EMAIL, 

BUT CONCERNS EXTEND 

BEYOND UNIVERSITY ACCOUNTS 


BY ERIK OFGANG 


As a Yale student in 2014, Rachel Ett 
used her university-issued Google Apps 
for Education account for, well, almost 
everything. 

She took and saved class notes in Google 
Drive cloud storage, used Gmail to email 
back and forth with professors and used 
Google Calendar to plan and manage her 
social as well as academic life. What she 
didn’t realize until later is that Google was 
allegedly watching it all. 

Despite assurances from Google and 
Yale’s Data & Security page that Yale Gmail 
accounts would not be scanned, Google was 
apparently scanning the emails for advertis- 
ing purposes, something Ett believes was an 
invasion of her privacy. 

“Google would have been able to know 
exactly where I would be at any given time, 
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my grades, my relationships with profes- 
sors, my work schedule, the library books 
I checked out, my lunch dates and what par- 
ties I attended,” says Ett, a 24-year-old from 
Charleston, South Carolina. 

Google Apps for Education is provided 
free to thousands of K-12 schools and 
universities and is used by more than 30 
million students and teachers nationwide. It 
includes a Gmail service that was supposed 
to be free of the data-scanning Google’s 
general apps are subject to. However, the 
Mountain View, California-based tech giant 
announced in a blog post in April 2014 that 
it had “permanently removed all ads scan- 
ning” in its email service for schools, tacit 
acknowledgement it had been scanning the 
emails previously. 

Ett is one of 38 Yale students and seven 
University of Connecticut students, as well 
as more than 800 students from 16 other 
universities including Harvard and New 
York University, who have joined a lawsuit 
against Google that seeks damages for the 
alleged breach of privacy. The lawsuit is 
being led by Ray Gallo, a California-based 
lawyer who is himself a Yale graduate. 

The suit charges that Google, which 
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did not respond to requests for com- 
ment for this story, violated the Electronic 
Communications Privacy Act and asks the 
company to delete any information derived 
from the scanned apps as well as pay dam- 
ages of up to $10,000 for each plaintiff or 
$100 a day for each day the law was broken, 
whichever number is greater. 

Gallo believes he and the students he rep- 
resents have a strong case. But the cards can 
often be stacked against consumers in these 
type of cases, says Lauren Henry Scholz, 
resident fellow and Knight Law and media 
scholar at the Information Society Project at 
Yale Law School. “Privacy cases in general 
struggle in the courts. There is no federal 
general consumer privacy act.” 

But there have been some successes. In 
2013 Facebook settled a case for more than 
$20 million prompted by privacy concerns 
over targeted ads on the social media site. 
The payout in that case was unusually large, 
Scholz says. “Many times privacy cases 
need to be taken pro bono because in pri- 
vacy, damages are often low. In Boring v. 
Google, a couple won their trespass case 
against Google, but got damages of only $1.” 
The cases are still important, she says. “The 


general public has broad fears about privacy 
invasion by private companies, but they do 
not understand the specific mechanisms for 
data collection, processing and trafficking. 
It’s worse than people think.” 


GOOGLE DATA MINING 


In a process known as data mining, 
Google scans the content of Gmail and other 
apps as well as which terms users use in its 
ubiquitous search engine. This information 
is used to create user profiles that can be sold 
to other companies or can be used to cre- 
ate targeted ads. Facebook and many other 
tech companies employ similar methods, 
and users often unknowingly consent to this 
scanning. “The disclosures that are generally 
made to consumers, they're very confus- 
ing, and they're very long,” says Matthew 
Fitzsimmons, Connecticut’s assistant attor- 
ney general who heads that office’s privacy 
and data security department. “There are 
companies that their whole existence is fig- 
uring out how to use that data. That’s not 
necessarily a bad thing — there’s a lot of 
good that comes from big data — but it can’t 
all be done at the expense of consumers.” 

Fitzsimmons would like to see a more 
concise, easy-to-understand and standard- 
ized model for digital privacy disclosures 
that would be modeled on food labels, which 
are able to clearly give consumers informa- 
tion about what they’re actually consuming. 
He also wants to make sure companies stick 
to the terms laid out in the digital agree- 
ment forms users consent to. “If a company’s 
upfront and says, ‘Hey, here’s this product, it’s 
free for you to use but here’s how were going 
to make it free, that’s fine. But, we’ve had a 
number of cases that we've settled where 
maybe a company isn’t doing what they said 
they were going to do with the data,” he says. 

In 2013, Fitzsimmons helped his boss, 
Attorney General George Jepsen, lead a 
38-state case against Google after it came 
to light that the cars used for its street view 
mapping project were scooping up data, 
including passwords, emails and other 
information, from unencrypted Wi-Fi 
networks. Google settled the case by pay- 
ing a $7 million fine and agreeing to help 
educate the public about privacy issues. 
The Connecticut attorney general’s office 
also met with Google executives to discuss 
concerns about Google Glass and met with 
Apple executives prior to the launch of the 
Apple Watch to discuss concerns about how 
the personal health data recorded by the 
device would be protected. 

The disconnect between what was prom- 
ised and what occurred is at the heart 
of the college students’ lawsuit against 
Google. Gallo says, “Everybody’s privacy is 
important, but if folks want to waive it in 
exchange for free email, that is their right. 


The problem arises when no consent is 
given. Plaintiffs [in this case] are university 
users required to use these Gmail accounts 
by the universities and they did not intend to 
consent to Google scanning their emails for 
commercial purposes.” 

Alexander Cerjan, 29, currently a post- 
doctoral scholar at Stanford University, was 
a Yale graduate student studying physics 
and teaching undergraduate students when 
the email scanning in question occurred. 
“I don’t mind Google reading emails like 
receipts from online orders. All of that 
information is already available to the wider 
internet from my choice of search criteria 
through other tracking mechanisms,” he 
says. “Most of my personal communication 
is also rather banal. If Google wants to know 
that ’'m going to get sushi on Wednesday, 
that’s fine.” But he adds there was content 
disclosed in his emails that should remain 
private. “Material that concerns others, 
especially the students I was the teaching 
fellow for, is qualitatively different. It’s not 
my place to decide for a student whether the 
grade they received on a particular home- 
work assignment or test should be public.” 
Had he known Google was scanning the 
emails, he says he would have provided 
information about grades to students in a 
different manner. 


GOVERNMENT PRIVACY 


The debate about digital privacy gets 
more intense when the government 
is involved. National headlines were 
generated earlier this year after Apple 
refused to help the FBI unlock an iPhone 5c 
belonging to one of the San Bernardino 
shooters. Ultimately, the FBI managed to 
unlock the phone without Apple’s help, 
which raised other concerns about mobile 
devices’ vulnerability to hacking. 

In the spring, a cellphone privacy bill 
unanimously passed Connecticut's House 
of Representatives and Senate. The law, 
expected to go into effect this fall, requires 
police to demonstrate evidence that a person 
has committed or will commit a crime in 
order to receive a court order to track some- 
one’s cellphone information. It also requires 
authorities to obtain permission before using 
“stingrays” (devices that act like cellular tow- 
ers in order to track phones within certain 
areas), and notify people by mail that they 
have been tracked. There are also safeguards 
in place to make sure law enforcement is 
adhering to these requirements. 

The bill was championed by the American 
Civil Liberties Union of Connecticut. David 
McGuire, the American Civil Liberties 
Union of Connecticut’s legislative and policy 
director and interim executive director, says 
the bill puts Connecticut at the forefront of 
digital privacy legislation. “It is, in my mind, 


one of the most comprehensive government 
privacy bills in the country. This is a rela- 
tively future-proof bill that will do a great job 
of protecting people's privacy while enabling 
police to get cellphone tracking information 
when appropriate. So it strikes that balance 
between privacy and public safety.” 

Another issue in Connecticut and beyond 
is digital privacy in schools. In December 
the Electronic Frontier Foundation, a San 
Francisco-based privacy advocacy group, 
filed a complaint with the Federal Trade 
Commission against Google. The case 
is separate from the college-student suit 
against Google and charges that the tech 
company is reneging on its promise to not 
data-mine Google Apps for Education. 
Thousands of K-12 schools use the app, and 
Google continues to mine schoolchildren’s 
personal information, including Google 
searches, but is not using the information 
gathered for targeted ads. It’s unclear what 
Google is doing with the data, and that’s 
part of the problem, says Nate Cardozo, 
the Electronic Frontier Foundation’s chief 
attorney. “Google is collecting a rather 
extraordinary amount of information about 
students and this was despite the fact that 
Google signed a pledge saying they wouldn't 
collect information about students without 
getting the students’ or parents’ consent, 
which they didn’t do.” 

Like the college case, the problem is that 
students at these schools are required to 
use Google products and were led to believe 
their use would be private. “Google Apps 
for Education is an awesome product,” 
Cardozo says. “It helps classrooms around 
the country. It’s free for schools and kids 
can do things now that they could never 
do before. It provides an enormous benefit 
to society, but there’s also a cost and that 
cost is privacy.” 


PROTECTING PERSONAL PRIVACY 


Questions about digital privacy are 
not unique to Google; the company’s size 
and data-centered business model make 
it unusual. “Google’s businesses is data in 
the way that some other companies, mainly 
Apple, isn’t,’ Cardozo says. “Apple makes its 
money selling hardware and selling media 
content on the iTunes store. They don’t make 
their money scanning your data. Google, 
their only business is scanning data.” 

Avoiding this scanning is difficult, as 
Google or other companies with similar 
practices are hard to avoid. This story was 
researched using Google searches, written 
on Google Docs, and the interviews were 
scheduled via Gmail. 

Experts say you can pay for an email 
account that doesn’t data-mine and use 
alternative search engines that don’t track 
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Practice manager Robyn Calitri demonstrates a cryotherapy sauna at Grace Medical Aesthetics in Middlebury. 


Ice Treatment Cometh 


SUPER-COLD CRYOTHERAPY ARRIVES IN CONNECTICUT 


BY ERIK OFGANG 


Three times a week Theresa Ercoli enters 
a dimly lit back room of Grace Medical 
Aesthetics in Middlebury. 

Once in the room, the 43-year-old triath- 
lon runner who works as a personal trainer 
at the Waterbury YMCA and a jeweler at 
Sullivan’s Jewelers in Middlebury, steps into 
a large, cylinder-shaped chamber that looks 
like a device from a science fiction movie. 
A platform she is standing on is mechani- 
cally adjusted until her head sticks above the 
rim of the chamber. An attendant types into 
a control panel and vapor begins to fill the 
chamber where it wafts around Ercoli’s head 
like steam rising from a pot of boiling water. 

Over the next few minutes the chamber 
will become astoundingly cold. The device 
is capable of lowering the temperature to 
minus 250 degrees Fahrenheit, colder by far 
than the lowest temperature ever recorded 
on the planet (about minus 136 degrees). 

Ercoli is not taking part in a cultish 
experiment, or being interrogated by an 
unscrupulous questioner; she’s entered the 
chamber for an increasingly popular form 
of treatment known as cryotherapy. This 
spring, Grace Medical Aesthetics health 
spa became the first place in Connecticut 
to offer it, but it won't be alone for long: 
KryoLife, a Manhattan-based cryotherapy 
treatment center, has announced plans 
to open a location in Greenwich at some 
point this year. 

Proponents say the l- to 3-minute 
treatment reduces chronic pain and inflam- 
mation, relieves muscle fatigue, improves 
overall mood, burns calories, smooths 
wrinkles, increases metabolism and releases 
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a burst of endorphins. 

The treatment, which costs $75 at Grace 
Medical Aesthetics for non-members, was 
developed in the late 1970s by Toshima 
Yamauchi, a Japanese doctor who used it to 
treat pain and inflammation in patients suf- 
fering from rheumatoid arthritis. In recent 
years it has made inroads in the U.S. and 
created buzz in places like New York City 
and California. 

During the treatment, liquid-nitrogen 
vapor is released into the chamber, rapidly 
decreasing the temperature inside. The 
extreme cold causes, among other things, 
the body to constrict all the blood vessels 
and capillaries in the skin as it attempts to 
reduce cold transfer. This causes a rush of 
blood to the core. After the treatment the 
body once again tries to keep its equilibrium 
by ballooning blood vessels and capillaries 
up to four times their normal diameter, 
which proponents believe increases circula- 
tion, oxygenation and enzyme activity. 

Mark Wipfler, an M.D. whose wife, Charis 
Wipfler, is a nurse practitioner and owns 
Grace Medical Aesthetics, says that unlike 
putting ice on a bruise or ache, which slows 
circulation, this process speeds circulation 
up. Also, unlike an ice pack, cryotherapy 
is not a localized treatment, so even if your 
neck protrudes out of the cylinder, it should 
still reap the benefits of the process. 

Far from being unpleasant, Ercoli says, 
the process is invigorating. “When I get out 
of it I feel like I have the most energy; I am 
so super hyper afterwards,” she says, adding 
it helps with aches and pains. 

Because of the body’s dramatic response 
to the extreme temperature change, “your 


core temperature doesn’t drop,” says Mark 
Wipfler. This makes the treatment less 
intense than it sounds. 

To Ercoli it is a much less difficult 
treatment than an ice bath. “There’s no com- 
parison, the plunge bath actually hurts,” she 
says. With cryotherapy, “You're cold, but 
you can bear it. It’s not anything too bad. 
Youre in and out in 3 minutes, and it doesn’t 
hurt and there’s no shaking, nothing.” 

Those who sing the praises of cryother- 
apy include athletes like LeBron James and 
Shaquille O’Neal, as well as entertainers like 
Demi Lovato and Lindsay Lohan. But because 
the FDA has not approved the treatment and 
it is unregulated, there are concerns about its 
safety. In October, Chelsea Ake-Salvacion, a 
24-year-old worker at a spa that offered the 
treatment in Nevada, died after entering 
one of the chambers after hours by herself, 
which goes against standard cryotherapy 
protocol. The cause of death was determined 
as asphyxia caused by low oxygen levels. In 
Texas, a woman brought a lawsuit against 
a cryotherapy-treatment center, claiming 
it froze her arm, resulting in third-degree 
burns, disfigurement and loss of use. In 2011 
Olympic sprinter Justin Gatlin arrived at a 
world championship with frostbitten feet 
after he wore sweaty socks during a cryo- 
therapy session. 

Charis Wipfler says these unfortunate 
accidents highlight why the treatment should 
be undertaken with great care. “We have 
EMTs [or nurses] running the machines,” 
she says. “While it’s not a medically approved 
treatment, we do oversee it medically.” 

Those getting the treatment disrobe to 
undergarments and are given a new pair of 
socks, they are also given protective gloves, 
as the biggest risk is from ice-burning from 
touching a cold surface. The room that 
houses the chamber also has an oxygen sen- 
sor and an alarm button that an employee 
can press if something goes wrong. 

Beyond safety, there are questions about 
the health benefits of cold treatments in 
general. In a Washington Post story about 
cryotherapy and other treatments in 
January, the author, Emily Sohn concluded, 
“So far, scientists have failed to find strong 
evidence that cold therapies can help with 
much of anything, including muscle sore- 
ness or recovery from exercise.” 

That doesn’t mean there isn’t a benefit; it 
simply hasn't been verified yet. Meanwhile, 
those who undergo treatments swear by 
them. “It’s amazing what people can get 
from it,’ Charis Wipfler says. 

Ercoli has began recommending it to her 
personal-training clients. “A lot of my cli- 
ents and a lot of the triathletes that I train, 
they're going,” she says. “You have to try 
it, especially if you have arthritis or if you 
have muscle tear.” = 
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PHOTO BY VIKTORIA SUNDQVIST 


The Elephant’s Trunk Country Flea Market in New Milford was bustling on Sunday afternoon in April, only the second week of the season. 


Field of 
Dreams 


AFTER 40 YEARS, CHANGING 
TIMES, ELEPHANT’S TRUNK 
FLEA MARKET STILL GOING STRONG 


BY MARYELLEN FILLO 


Forty years ago Ginny Young was trying 
to drum up business for her Route 7 dress 
shop, located in an old house on the edge 
of a huge hayfield in New Milford. Her 
husband Roy had the idea that hosting a 
few vendors on the lawn might help draw 
traffic to the store. 

And that was the impetus for the now- 
famous Elephant’s Trunk Country Flea 
Market, which is celebrating its 40th anni- 
versary this year. 

The eclectic outdoor assemblage of 
dealers, selling everything from Depression- 
era glass and second-hand furniture to 


rusted tin factory fixtures and vintage glass 
door knobs, has not only become one of New 
England’s premier “must visit” destinations, 
but shares top billing on the popular HGTV 
and Great American Country channels 
show Flea Market Flip. 

“We invited a few vendors to bring their 
stuff in the mid-1970s,” says 74-year-old 
Roy Young, who, with his two sons Jordan 
and Shannon, continues to make Sundays a 
buyers’ blast at the former 55-acre hayfield. 
“And then in the late °70s another flea 
market in New Milford closed and there 
were about 70 vendors looking for a new 
place to set up shop, so they came here. And 
then we just kept growing.” 

And grow it has. Each Sunday from April 
to December, dealers are lined up well before 
dawn to pay their $50 for one of the spaces 
on the field’s massive grid, while regulars 
pay more for the prime “end cap” space. 
Buyers, brandishing flashlights, also start 
arriving before dawn, paying a premium 
price to get “first dibs” on what vendors are 
selling before the lines start getting long 
when 7 a.m. hits and admission is just $2 to 
the makeshift “store.” 


There seems to be something for everyone 
— browsers, treasure hunters, deal-seekers, 
entrepreneurs and up-cyclers. Items range 
from toys and books for kids to a mixed bag 
of antiques, collectibles, yard-sale wares and 
new, unused goods for adults. 

“What we have created is a smorgasbord 
of vendors,” says Jordan Young, whose “day 
job” includes being part of the family’s real 
estate development business and another as 
head of a second family business that pro- 
duces polyfill and foam. “We don’t curate 
what comes on the field and that has created 
this great culture of ‘you never know what 
you are going to find’ and ‘you never know 
what good deals will be out there’ feel.” 

The Elephant’s Trunk has kicked it up a 
notch each season in recent years with the 
addition of a diverse selection of upscale 
food trucks that go beyond hamburger and 
hot dog fare. There is also a seasonal farm- 
ers market featuring fresh produce, flowers, 
trees and shrubs, and the new and very well- 
received “trunk to trunk” porter service 
that provides the muscle needed to get those 
large buys out to the car. There’s a new web- 
site, free Wi-Fi and a large American flag 
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erected in the middle of the massive market. 

Jordan Young, who notes his first entre- 
preneurial venture at his dad’s market was 
as a 5-year-old selling worms to fishermen, 
says the market initially started an antiques 
fair, but as times and trends changed, the 
market morphed with it. 

“Tag sales and flea markets became popu- 
lar and that brought another kind of vendor 
and buyer to the market,” he explains. “And 
then cable television began and the do-it- 
yourself and home improvement channels 
sparked interest in repurposing and the 
trash-to-treasure wave of buyers and sellers.” 

And then along came longtime customer 
and Connecticut resident, Lara Spencer, 
who launched her flipping contest show and 
made the market even more famous. 

“The show has been incredible exposure,” 
says Jordan Young. “She was a customer 
here forever,” he says about Spencer, also 
an ABC Good Morning America co-anchor 
who has had a couple of shows and books 
featuring the art of repurposing flea-market 
finds. “The show has been filming twice a 
year here now for four or five years and it’s 
great to see them.” 

And the show has been great for ven- 
dors. Remember the episode in which 
Spencer gingerly sat on a wicker settee and 
fell through it? 

That memorable, on-camera moment was 
in vendor Todd Shamock’s space. 

“Yep, it happened at my place, but she 
bought the settee,” says Shamock, a business 
owner who has been selling at The Trunk for 
about 30 years. Shamock says people often 
leave behind furniture in homes that he 
buys and brings, along with an assortment 
of other treasures, to the flea market. 

“We get all kinds of people here, includ- 
ing Lara. I think you have to be a little nuts 
to enjoy it all so much,” the Meriden resident 


mining Your data| CONTINUED FROM PAGE 9 


search terms. However, Cardozo says, the 
only surefire way to avoid data-mining from 
Google is to not use Gmail and stop email- 
ing anybody who does use Gmail, and “that 
doesn’t sound realistic to me.” 

Fitzsimmons says vigilance is needed 
in general and that email and many other 
internet communications are not secure. 
“I would always caution against anybody 
putting any kind of sensitive information 
into an email unless it’s absolutely neces- 
sary, he says. “Using public Wi-Fi to do 
anything involving sensitive or personal 
information is a terrible idea.” 

As far as the college case, as of press 
time a mediation was scheduled for June, 
but Gallo was not optimistic it would be 
resolved. Either way, the issue of digital 
privacy does not seem like it will be solved 
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says, laughing at the perusing, haggling and 
buying process repeated thousands of times 
each Sunday. “People who come to the mar- 
ket are like casino people. You just can’t 
keep them away.” 

That’s the case for Maya Siegel, a Danbury 
resident who has been a regular at The 
Trunk for more than 15 years. 

“Even though I live in a condo, I go as 
often as I can, almost every week,” she says. 
“I buys plants and art pieces, gifts for my 
family, especially baby clothes. I found a 
beautiful gown for my niece, part of a lot 
that had been used on a Hollywood set, and 
it was beautiful. Those are the kinds of sur- 
prises that make each week different.” 

Lines can be long as you jockey for a park- 
ing space, and crowds can be overwhelming, 
especially on those sunny summer days 
(word to the wise: overcast days or those 
with a chance of the rain are the best buy- 
ing days). But the place continues to thrive 
by not only offering buyers and sellers a way 
to make and save money, but also help the 
environment. 

“There is the aspect of reselling and that 
makes more sense than filling up a junk- 
yard or landfill with things someone else 
can use, says Jordan Young, who says he 
sees the market going on for at least another 
40 years as another generation of the family 
comes up through the ranks. “It also gives 
people who are downsizing or cleaning out 
their parent’s home a place to come to one 
place, one day and resell belongings rather 
than just throwing them in a Dumpster.” 

“It feels great to give people an opportu- 
nity to turn something over,” he adds. “I see 
it as a field of 550 pop-up shops every week- 
end and they are all making a living from it. 
I love that so many people are working and 
doing what they love.” 

etflea.com 


anytime soon. “Email is the primary form 
of communication in the modern day. 
It should be subject to the same privacy, if 
not more, of secure written documents and 
correspondence,” says Ett, the Yale student. 

Cerjan says, “We take a vast number of 
services for granted on the internet, and 
it is understandable that the companies 
providing those services should be able to 
monetize them somehow. As a society, it 
would be great if we could decide which 
particular methods for monetizing these 
services are acceptable. However, in the 
meantime, the terms and conditions we are 
forced to accept to use these services should 
be stated in plain text, not buried in pages 
of documents, and companies should be 
held accountable to these agreements just 
as the users are.” we 
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gala, the , at the Hartford 
Golf Club. The evening featured a black-tie 
cocktail reception, sit-down dinner, live and silent 
auctions, and dancing to the music of the Timmy 
Maia Band. Standing, from left, Brian and Julia 
Burnett; Mary Butler, president of the Bridge 
board of directors, and Paul Butler. Seated, from 
left: Amanda and Mike Layden; Kevin and Kara 
Langan. (photo by Powerstation Events) 


Mayor’s 2016 
Maya Raichelson (left), Pratt & Whitney general 
manager, Compression Systems Module Center, 
accepted the award on behalf of Pratt & Whitney, 
along with Rob Griffiths, Pratt & Whitney general 
manager, Engine Center. Pratt & Whitney was 
acknowledged for its support of numerous events 
and causes in Middletown, including the annual 
Source to Sea River Cleanup and the Middletown 
United Way. (photo by Pratt & Whitney) 


and its 2016 awardees stand in front 
of the Stamford Center for the Arts at the 

event. From left, BGCS board President 
Scott Centrella; BGCS Chief Development Officer 
Christine Larsen; BGCS Executive Director Mike Cotela; awardee 
Dominic Franchella; awardee John Griswold; City Chic Event 
Chairwoman Karyn Ward; and awardee Shipman & Goodwin’s 
Andy Zeitlin and Michael Widland. (photo by Minush Photography) 
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Hartford’s Bond Ballroom. The fundraiser featured a star-studded 
dance-off feauring a host of area celebrities as the contestants. 
Celebrities and their professional dancing partners from the West 
Hartford Arthur Murray Studio were, from left, Stevenson Charles, 
ESPN anchor Jaymee Sire, Bravo reality star Vanassa Sebastian, 
The Whale DJ AJ (of Chaz & AJ), Stian Jones, Jheanelle Chambers, 
WESB reporter and Mirror Ball winner Nicole Nalepa, Thomas 
Varian, actress and business owner Luz Ramos, 
Lacey Escobales, Johnny Gonzales and ESPN anchor 
Jay Harris. (photo by MaryEllen Fillo) 
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in East Haddam opened its new 
season recently with its production of Anything 
Goes. Among the special guests at the opening 
were Broadway, IV and film music composer David 
Krane, right, with Goodspeed’s executive director, 
Michael Gennaro. (photo by MaryEllen Fillo) 
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New Britain Stadium recently. The new team was 
welcomed with a hosted by New Britain 
Mayor Erin Stewart. Among those at the pre-game 
event were Aldermen Willie Pabon, left, Don Naples, © 
Jamie Giantonio, and Stewart. (photo by MaryEllen Fillo) | = 
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send your photos to steppingout@connecticutmag.com. 
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‘The History of America in Toys’ 


In 1949, while America was still adjust- 
ing to a fragile post-World War II economy 
and people were eager to part with house- 
hold items or memorabilia for a little cash, 
Herb and Gloria Barker hit the road. 

They were newlyweds who had settled 
in Connecticut and they soon learned they 
had a shared interest: They delighted in 
driving around New England and beyond 
on weekends, stopping at tag sales and 
thrift shops to pick up “collectibles.” 

“In those days, people put things out 
on their lawns [for sale] because they were 
short on money,” Herb Barker recalled on 
the phone from his home in Hollywood, 
Fla., where he moved in 2000. 

“We were always looking,” he says. “And 
my wife got this idea: collecting ordinary 
items that people were just discarding.” 

Those cheap tchotchkes included 
wooden toys, a Lone Ranger ring from a 
cereal box and a Betty Boop doll. The Bark- 
ers snatched them up for 50 cents or maybe 
a buck. (That little ring is now worth $750.) 

Barker notes, “Then we realized we were 
building the history of America in toys.” 

This colorful history is on display at the 
Barker Character, Comic & Cartoon Mu- 
seum in Cheshire, where the Barkers long 
ago set up shop. Its 80,000 items are jaw- 
dropping to behold, especially for the baby 
boomers from my generation who grew up 
on Howdy Doody, Lassie and Superman. 

Sharing my wonder was this magazine's 
photographer and fellow “boomer,” Peter 
Hvizdak, gaping with excitement at the 
glass cases filled with rare remnants from 
our youth: Monkees bobbleheads! 

The Pillsbury Doughboy! The Wizard of Oz 
ruby red slippers! 

“Look at this!” he calls out on his way up 
the staircase to the museum's second floor. 
“A framed Betty Boop comic strip!” 

Reaching that second floor, our eyes 
are drawn to the ceiling: dozens, maybe 
hundreds of vintage lunch boxes hung in 
rows. Maybe you remember carrying one 
of them to school: Mork and Mindy, The 
Munsters, The Seven Year Itch with Marilyn 
Monroe, Planet of the Apes ... 

“Everything you see was purchased 
by one couple,” Museum Director Judy 
Fuerst reminds us. “The focus is on 
character and personality.” 

That was clear as we stood near a large 
couch, taken up by the members of The 
Simpsons family. That’s one of the museum's 
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PHOTOS BY PETER HVIZDAK 
The Barker Character, Comic and Cartoon Museum in Cheshire, created by Gloria and Herb Barker, is one of the 
largest collections of toys and childhood artifacts representing pop culture in the U.S. Below: A Betty Boop figurine. 


big crowd-pleasers, along with the 8-foot 
“Incredible Hulk” statue downstairs. 

Barker told me a key mission of his 
museum is educating children about 
American history, starting in 1873; the 
oldest toy in the collection is a cast-iron 
elephant ramp walker, made in that year by 
the Ives Co. in Bridgeport. 

“A lot of our items were made in 
Connecticut,” Barker notes. “We have the 
original Mickey Mouse watch from 1933. 
That was made in Waterbury.” It is now 
valued at $1,900. 

Fuerst shows me the watch in one of the 
Walt Disney glass cases. One of 
the rarest pieces in the museum 
is a tube of Mickey Mouse 
toothpaste from 1934. 

I notice no tag on the tooth- 
paste estimating its value. 

“We can't say what it’s worth,” 
Fuerst tells me. “It’s priceless.” 

The tags are on the mu- 
seum's items only to inform the 
public; nothing is for sale. Fuerst 
and her staffers frequently over- 
hear shocked exclamations from 
visitors who read those tags and 
say, My mom threw that out!” 

But if you want to take some- 
thing home, next door to the 
museum is the Barker Anima- 
tion Art Gallery. There are more 
than 1,000 pieces of art on display, 
including Star Wars paintings, origi- 
nal hand-painted cels from Disney 
movies ($600-$800) and a collection 
of Dr. Seuss’ “unorthodox taxi- 
dermy,” featuring the two-horned 


drouberhannis and the goo-goo-eyed 
Tasmanian wolghast. 

Barker, who has set up two more art 
galleries in Florida, says it’s still painful 
for him to be separated from his museum 
collection. “It was a great pleasure to be 
surrounded by it.” But he and his wife still 
sometimes buy items in Florida and ship 
them up to Cheshire. 

Asking Barker to name his favorite 
items in the museum, he says it has to be 
the Popeye collection. “Popeye was born 
Jan. 17, 1929; I was born six days later.” He 

particularly likes the Popeye 
boxing ring, a rare item valued 
at up to $10,000. “Very few 
of them were made and 
they’re very colorful.” 
What about the long- 
term future of the col- 
lection? Barker, who has 
four grown children, eight 
grandchildren and one 
great-granddaughter, says, 
“The museum is our legacy. We 
want it to keep going. We want it 
to be seen by more people.” 
The museum, at 1188 
Highland Ave., Cheshire (203- 
699-3822), is open Wednes- 
days through Saturdays from 
noon to 4 p.m. The art gallery has 
longer hours; see BarkerAnimation. 
com for details on the museum and gallery, 
including admission prices. 
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Randall Beach is the longtime columnist 
for the New Haven Register, where his 
column appears Fridays and Sundays. 
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Homes for the Brave 


As the Star-Spangled Banner’s lyrics profess, America 
is “the land of the free and the home of the brave.” Bridgeport- 
based nonprofit Homes for the Brave has been working to fulfill 
that second promise since 1998 and today operates three housing 
programs — two transitional and one permanent placement — and 
a service center for Connecticut’s homeless veteran population. 

The nonprofit, which is also known as Applied Behavioral 
Rehabilitation Institute (ABRI), opened its first transitional living 
facility in 2002. The 42-bed facility is called Homes for the Brave, 
a name that has grown to encompass everything the organization 
does. Thirty-seven of those beds are reserved for veterans and five 
for non-veterans. 

The female transitional counterpart, Female Soldiers: Forgotten 
Heroes (FS:FH), was opened in 2011 and includes 15 beds, 10 of 
which are dedicated to female veterans and five for their dependents. 

“People can stay with us for a maximum of two years, during 
which we provide housing, nutrition and support services like 
vocational training and case management,” says Kaitlin Marinelli, 
the organization’s communications and outreach specialist. 
“We try to help our residents increase their income and work toward 
self-determination. That can be difficult to measure. It could be 
maintaining sobriety or stabilizing their mental health. We work 
with [Veterans Administration] clinicians and community partners. 
We do a lot in house but there’s also a lot we do with the community.” 

Homes for the Brave also operates The Waldorf House, a 
permanent supportive-housing facility that opened in 2005 and 
includes nine apartments. Tenants are required to pay 27 percent of 
their income as rent and they can stay as long as they like. 

Residents can take advantage of many programs including a life- 
skills group, job training and mock interviews. They learn how to 
transition their military skills into civilian jobs. The organization 
is also adding several holistic programs like art therapy, yoga and 
meditation in the women’s home. 

The nonprofit has served more than 1,020 people to date across its 
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HOMES FOR THE BRAVES 
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programs. As of the end of May, there were about 30 men staying at 
Homes for the Brave and 12 women at FS:FH. 

“We're meeting the demand, but everything is on the table as 
we look to the future,” ABRI CEO Vince Santilli says of possible 
expansion. “At the Veterans Administration, things are always 
changing in the model of how to assist vets who are homeless. We 
try to be as effective as we can in serving our population and we'll 
take every opportunity in the future to continue to do so.” 

Homes for the Brave was founded by Dr. Laurie Harkness and 
Rosalyn Liss in the late 1990s after Harkness noticed the void of 
services for homeless veterans living in Fairfield County. She had 
played a major role in creating services for veterans in the New 
Haven area and knew a program in Bridgeport would make a 
big difference. The two formed their nonprofit and committed to 
helping homeless veterans get back on their feet. 

That goal continues, and Marinelli and Santilli say one of the best 
aspects of Homes of the Brave is the supportive community the staff 
and residents provide for each other. 

“Tve been so impressed by our staff. The level of commitment they 
have for the veterans, it’s a tremendous amount of commitment,” says 
Santilli. “I’m also impressed with the residents themselves. Despite 
being in the position they're in — looking for a home and a job — at 
the same time theyre givers. They are looking for who they can help in 
the community. I’ve already seen some remarkable acts of kindness.” 

There are plenty of opportunities to volunteer and help Homes for 
the Brave, and Santilli says they will take any help offered. Monetary 
and product donations are always welcome. 

The organization will host its 12th annual Golf Classic and 
Lobster Bake at Race Brook Country Club in Orange on July 11, with 
the second annual Step Up for the Brave stadium-stair-climbing 
challenge set for Sept. 24. 

homesforthebrave.org 


If you have an organization with an event that you'd like us to consider for the 
Community page, please send the details to khartman@connecticutmag.com. 
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ANNE, ON ENDOWMENTS 


Some people’s legacies are engraved on monuments......yours can be written on lives. 
Now and in the years to come, your assets can help you, your family, and people in need. 


To learn more about leaving a legacy gift, creating an endowment or establishing 
other charitable gift plans with The Salvation Army, please contact 
Michael Afflitto today 


Michael Afflitto, CAP® 
Director of Planned Giving 
1-888-468-5356 (toll-free) 

1-860-882-7101 (cell) 
michael.afflitto@use.salvationarmy.org 
www.salvationarmyct.org 
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a ais [HE SHORT LIST | FRONT ROW MATT BEDNARSKY’S MUSIC 
Bs , SUNKEN GARDEN POETRY FESTIVAL ARTS ON THE QUAD | BACKSTAGE 


BY KATE HARTMAN JULY 2016 


This fun 5K will run through the streets of New Haven on July 30. The race begins at noon in 
Edgewood Park at the corner of West Rock and Whalley avenues. Be creative and dress up if you 
want and run or walk to the finish. Then take part in a three-hour craft brew festival, which will 
feature unlimited samples from more than 20 local breweries including Black Hog Brewing Co., _ 
Stony Creek Brewery, Beer’d Brewing Co. and Two Roads Brewing Co. The race and the festival 
are open to those 21 and older. Beer lovers who don’t feel like running can buy a festival-only 
ticket, and there are designated driver tickets for those who choose not to partake. i 
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The historic Guilford Green will transform into a crafts 
mecca July 15-17 as the Guilford Art Center presents its 
annual Craft Expo 2016. With more than 180 artisans from 
across the country displaying their work, there will be a little 
something for every shopper, including ceramics, glass and 
metal works, jewelry, paintings, clothing and decorative arts. 
guilfordartcenter.org 
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This year, Middletown’s ARTFARM theater will add 
a fun twist to its signature event, Shakespeare in the Grove. 
For the first time, it will expand beyond the Bard and offer 
Carlo Goldoni’s Commedia dell’Arte classic The Servant of 
Two Masters, on July 13-17 and 20-24. Performances will take 
place in a cedar grove overlooking the Connecticut River 
Valley on the Middlesex Community College campus. 
Each show begins at 7 p.m. and is preceded by live music 
beginning at 6 p.m. The show itself will also be accompanied 
by live music and is perfect for all ages. art-farm.org 
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Music superstar Justin Bieber is coming 
to Connecticut. The screaming girls and 
mayhem will descend on the XL Center 
on July 10 when Bieber brings his 
Purpose World Tour to town, 
featuring Post Malone and 
Moxie Raia. Expect all the 











hits, including his recent 
releases “What Do 
You Mean?” “Sorry” 
and “Love Yourself.” 
xIcenter.com 





Celebrate summer at the Bellamy-Ferriday House & Garden in 
Bethlehem. Don’t miss the landmark’s Ferriday Garden Party on July 16 
when there will be music, dancing and seasonal offerings from Carole 
Peck’s Good News Café. Or stop by the next day, July 17, for the Perennial 
Garden Walk. Take a guided tour of the perennial gardens with an on-site 
horticulturist. It’s the perfect opportunity to learn and ask for gardening 
advice. ctlandmarks.org 
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Again this July, Hartford’s 
Bushnell Park will transform into 
4 the best place to hear world-class 
’ jazz for free in New England. 
NW The Greater Hartford Jazz Festival 
brings together some of the best 
musicians and an enthusiastic 
group of jazz lovers for a weekend 
of unforgettable performances. 
This year’s festival, which will take 
place July 15-17, will kick off with a 
performance by The Daughters of 
Rhythm & Blues at Infinity Hall in 
Hartford at 8 p.m. Artists including 
the Funky Dawgz Brass Band, Jeff 
Bradshaw and Carl Allen & The Art 
of Elvin will perform throughout 
the weekend. hartfordjazz.org 
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In 2015, rock superstars Alice Cooper, Aerosmith’s Joe 
Perry and award-winning actor Johnny Depp joined forces 
to create the super group Hollywood Vampires to honor 
the music of rock stars who died from excess in the 1970s. 
On July 2 the Vampires will come to Foxwoods Resort 
Casino to perform renditions of popular classics like 
“My Generation, “Whole Lotta Love” and a “School's 
Out”/“Another Brick in the Wall” medley. foxwoods.com 
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With roles in the television show Everwood 
and films like Once Upon a Time in America and 
Hair to his credit, Treat Williams is a Golden 
Globe- and Emmy Award-nominated actor with 
roots right here in Connecticut. He was born 
and raised along the waters of Rowayton and 
got his acting start in local theater. 

Williams has a lot on his plate these days 
including the recently released film The 
Congressman, in which he plays the title role, 
Congressman Charlie Winship, who refuses 
to recite the Pledge of Allegiance and quickly 
finds himself in a downward spiral that he 
needs to climb out of. This summer Williams 
will also appear in the new Hallmark Channel 
show Chesapeake Shores as Mick O’Brien, the 
patriarch of a large, dysfunctional family. The 
show also stars Jesse Metcalfe, Meghan Ory 
and Academy Award nominee Diane Ladd, and 
is set to premiere in July. 

We got to talk to Treat Williams about all this 
and more back in May. 


What drew you to the role 
in The Congressman? 

The Congressman script came to me and 
| met with Congressman Bob Mrazek [a former 
U.S. representative and the film’s co-director]. 
We had a long talk about it and | said “Yes.” 
At my age | often get the dad or the granddad 
roles. | always want a character who’s an inter- 
esting, complex guy. This was a wonderful role. 
This is comparable to some of my best work. 


Was it difficult to make? 

[Movies are] getting harder to make. 
There are independent films that somehow 
squeeze through and get seen. We made 
[The Congressman] almost three years 
ago in the fall. We put it together and 
there were some bumps tn the road. 

We realized there was some footage 
missing. It started morphing into a 
nice little film and it got better and 
better. It came together and now It’s 
getting some nice responses. It’s an 
audience-pleaser. 


You’ve been doing screenings 
and Q&As for this film. Do you 
enjoy that? 

It’s so fun. It’s my 
favorite thing to do. 
The actor comes 
and introduces the 
film and then does 
a Q&A. | love it 
because people 
are genuinely 
interested. They 
know so much 
more about 
the movie- 
making 
process 
because of 
the internet. 
Plus, what 
[this movie] is 
about is worth 
talking about. 












It’s about certain civil rights that we have that 
are put by the wayside. It makes a very strong 
point without telling you which side to be on. 
And it’s funny and fun. 


What about Chesapeake Shores? 

| usually do more cutting-edge stuff, but 
| said, ‘Well, let’s see.’ Everyone wants a 
paying gig. We all want to get our kids through 
college. That’s a reality. | read the script and 
Said this is actually really good — the dynamic 
of the family. [My character] and his father 
built this town called Chesapeake Shores. 
There are five kids and the mother didn’t 
necessarily abandon the family, but moved to 
New York. He raised his kids with his mom. 
| wouldn't say they’re damaged but their 
relationships are not good. The thrust of the 
show Is that all the family members are trying 
to heal these big holes in relationships. 


You also played Sen. Ted Kennedy in the 
HBO film Confirmation about Judge Clarence 
Thomas’ nomination to the U.S. Supreme Court 
and the controversy when Anita Hill testified 
he sexually harassed her. What was that like? 

That was a bunch of actors at the top of 
their game who wanted to come in and be 
a part of this. It was fun. | have friends who 
knew [Kennedy] and luckily | had lots of tape. 
[I’m not sure It made it into the film], but he 
was under duress. His nephew was just about 
to go under rape charges. That trial was just 
about to begin immediately after this. He 
basically decided to silence himself. He did 
give that little speech that this is not about 
race. This is a black woman accusing a black 

man. It was elegant. They really were 
attacking her with ridiculous stuff. 
The film is very honest. 


Anything else coming up? 
[Theater director] Wayne 
Cilento and | are going to be a 
doing The Man of La Mancha 

next year. We will start it in 


We found someone to let us do 
it the way we want to do it. If it 
/ goes well, we'll move it. 


a Canada not far from Toronto. 
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FITS YOUR LIFE! 


Build courses 
around YOUR 
schedule. 


Our FLEX program offers a 
diverse array of accelerated 
degrees for both undergraduate 
and graduate students. To learn 
more, please visit in person 
at an upcoming open house, 
connect with one of our expert 
admissions counselors or online 
at albertus.edu/CTMag. 


ALBERTUS 
MAGNUS 
COLLEGE 


We have faith in your future. 


800-394-9982 


albertus.edu/CTMag 
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STACKPOLE MOORE TRYON 
TUESDAY’S 


men’s and women’s clothing & accessories 


TI he #11 destination 


for men's custom clothing 


and womens dresses 





242 Trumbull St. Hartford, CT 06103 
860 - 522 - 0181 © We validate parking 


Sun-Mon: Closed, Tue-Wed: 10:00-6:30, 
Thurs-Fri: 10:00-7:00, Sat: 9:30-5:30 
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Mystic Seaport’s 
McGraw Quad 


ANDY PRICE — 
MYSTIC SEAPORT 


New Summer Series at Mystic Seaport 


BY KATE HARTMAN 


There’s always been a lot to enjoy at 
Mystic Seaport. Between the shipyard and 
Connecticut's nautical history museum, 
families have flocked here year after year for 
the attractions they love and new programs 
and events. This summer, there will be one 
more lively reason to stop by: the seaport 
will debut its new summer concert series, 
Arts on the Quad, beginning in July. 

Since early 2015, the seaport has under- 
gone a major renovation to build a large 
exhibition hall on the north end of the 
grounds. Part of that project included 
reconfiguring the space and building a new 
quadrangle, called the McGraw Quad. The 
concert series will take advantage of the new 
space and bring together an array of local 
musical talent, as well as drama and comedy 
theater productions, during the months of 
July and August. 

“It’s a nice quadrangle with a nice lawn,” 
says Director of Communications Dan 
McFadden. “We didn’t have as good a space 
to do [a concert series] before. Our strategic 


vision going forward is to use the grounds as 
a community gathering space.” 

The program will kick off with a perfor- 
mance of Romeo and Juliet by New London’s 
Flock Theatre on July 2 from 7 to 9 p.m. A 
second performance, of The Taming of the 
Shrew, takes place Aug. 6. 

The fun continues July 6 with the 
Zydecats, blending together a raucous 
mix of Cajun, blues, R&B and Mardi Gras 
rhythms. On July 20 the Mystic Horns, one 
of southeastern Connecticut's hottest R&B, 
swing, jazz and dance bands, take the stage. 
This tight-knit group of musicians has been 
playing together for more than 30 years, and 
you can hear it in their music. 

Salt Marsh Opera performs on the quad 
on Aug. 3. Singers and an accompanist will 
perform a 60-minute program filled with 
well-known arias, duets and trios by com- 
posers like Mozart, Puccini and Verdi. Aug. 
10 will see The Trombones of The Eastern 
Connecticut Symphony Orchestra, and the 
series will end with the 10-piece band West 
End Blend on Aug. 17. 


“IT think the people who put together 
the bookings did a really nice job,” says 
McFadden. 

Tickets for each program, except for the 
Salt Marsh Opera performance, cost $18 for 
members and $20 for non-members. Salt 
Marsh Opera tickets are $20 for members 
and $25 for non-members. Children ages 5 
and younger are admitted free. Tickets can 
be purchased online. 

Each show begins at 7 p.m. and gates 
open an hour before. Visitors can park in 
the north lot and use the center entrance. 
Performances will take place rain or shine. 

“We are encouraging people to picnic. 
Bring a blanket and chairs and spread out 
on the common,” says McFadden. A cash 
bar will be available for adult beverages and 
soft drinks. 

“This is supposed to be a nice summer 
evening, a family and community event,” 
says McFadden. “We're excited to do it. This 
is something new for us and we want to see 
how it works.” 

mysticseaport.org 
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COURTESY OF THE HILL-STEAD MUSEUM 


World-Class Poetry in Nature’s Beauty 


BY KATE HARTMAN 


Nature and creativity will coalesce 
again this year at the Sunken Garden 
Poetry Festival at the Hill-Stead Museum 
in Farmington. For the past 24 years, this 
festival has brought together some of the 
world’s best poets and an enthusiastic 
audience for five summer nights of world- 
class poetry and musical performances in 
an ethereal garden. This year’s season, which 
begins in late June, is sure to impress. 

“The thing that makes [the festival] stand 
out from other events is that there really 
are no other events quite like it,” says Lisa 
Lappe, the festival’s manager. “The Sunken 
Garden Poetry Festival has been called 
the “Tanglewood of Poetry.’ It is a multi- 
sensory experience of poetry performances, 
fabulous food and wine, magnificent 
natural surroundings, eclectic musical 
performances and even the opportunity 
to get up close and personal with world- 
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renowned poets right here in Farmington.” 

The 2016 season will open on June 22 
with poet Heather McHugh, author of eight 
volumes of poetry, including Eyeshot, and 
the Millman writer-in-residence at the 
University of Washington in Seattle; and 
Suzanne Parker, winner of the Sunken 
Garden Poetry Prize. Music will be provided 
by the Connecticut Americana roots band 
The Meadow Brothers. 

The festival continues July 10 with a 
showcase of veterans’ poetry and art. 
Headliner Brian Turner served in the 
U.S. Army for seven years, including 
deployments in Bosnia-Herzegovina and 
Iraq. Opener Doug Anderson served as 
a combat medic in Vietnam and musical 
guest Logan Vath served in the Navy. The 
night will also feature an art show from the 
Veterans Art Foundation. 

Celebrated poet and poetry advocate 
Edward Hirsch will headline on July 20, 


and Clare Rossini, artist-in-residence in the 
English department at Trinity College in 
Hartford, will open. The quirky folk music 
duo The Lords of Liechtenstein will provide 
musical entertainment. 

A highlight of this year’s festival will be 
an appearance by the country’s 21st poet 
laureate on Aug. 7. 

“This year we welcome the current United 
States poet laureate, Juan Felipe Herrera,” says 
Lappe. “His performance on Aug. 7 will be 
part of a weekend celebrating Latino poetry.” 

Venezuelan poet Peg Boyers will open the 
evening, and The Latin Heartbeat Orchestra 
will fill the night with traditional salsa 
music from the 60s and ’70s. You won't be 
able to stay in your seat. 

The Sunken Garden Poetry Festival closes 
Aug. 17 with CT Young Poets Day. The five 
young winners of Hill-Stead’s Fresh Voices 
Poetry Competition will open for acclaimed 
poet, founder and executive director of the 


South Carolina Poetry Initiative, Kwame 
Dawes. This is a great opportunity to see 
some of Connecticut’s upcoming poetic 
talent. The infectious reggae beats of the 
Mystic Jammers will round out the night. 

Poetry-writing workshops will be held 
with several of the poets either the day 
before or after their events. Visit the Hill- 
Stead website for specific details. 

Tickets for each event cost $12 in 
advance or $15 at the door, and attendees 
under age 18 are admitted free. For the first 
time this year, Hill-Stead is offering dis- 
counted season tickets online. The Sunken 
Garden Poetry Festival is made possible 
by a grant from CT Humanities and sup- 
port from Furniture Barn and Fox 61. Look 
out for social media ticket giveaways from 
those sponsors. 

Visitors are invited to bring a lawn chair 
or blanket, a picnic dinner and wine. Food 
and wine is also available for purchase from 
an array of gourmet vendors at each event. 

“Our guests come from near and far, from 
a wide range of backgrounds and interests 
to congregate in the Sunken Garden,” says 
Lappe. “It is remarkable that every season, 
for the past 24 years, this historic garden fills 
with hundreds of people gathered together 
to listen to poetry.” 

hillstead.org 
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Illuminate the Outdoors 


Hanging Solar Powered 
Gazing Balls 
Eight inch diameter 
Available in a variety of colors 
Gazing balls are thought to bring good luck! 


Best of Connecticut® Winner For Best Gift Shop! 


Old Lyme Marketplace, Old Lyme, CT 
860.434.3562 www.thebowerbird.com 
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Any resemblance to the car of your dreams 


is purely intentional. 
The 2016 Macan S$ 


‘19936 
$4,999 due at lease signing 


Eeckodes tax, tie, and leense tees 
No secunty depost requred 


Porsche of Wallingford 


800 So. Colony Rd (Rt-5) 
Wallingford, CT 06492 
(203) 294-9000 
porscheofwallingford.com 


Actual lease price determined by your authorized Porsche Dealer; your 


Payments may vary. 
based upon MSRP of $68,055 (includes delivery, processing, and handling fee) for a Model Year 2016 Macan 5 with the following options: Premium Package Plus (Power 14-way Seats), Metallic Paint, Porsche Active 


911 Turbo Design Wheels, Lane Change Assist and BOSE® Surround Sound System. Modal 
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vary. Closed-end lease offered to qualified lessees with approved credit by Porsche Financial Services through participating US. dealers. Must take delivery by 6/30/2016. Estimated 
Suspension Management, 


Sport Cheono Package, 21-inch 


have optional features and equipment. Price excludes title, taxns, , license foes, insurance, and maintenance. Lease of $799.32 for 36 months total $28,775.52 


registration 
based on the adjusted capitalized cost of $62,780 (requires dealer comtribution which could affect price). Total due from customer at signing $4,999.32 {first month's payment, acquisition fee of $995 and capitalized cost reduction of $3,205). No security deposit required. At lease and, 
option 


lessee pays excess wear, $.30/mile over 30,000 miles and $350 termination fee. Purchase 
Porsche dealer or visit Porsche.com/usa_ 


at lease end $41,513.55 plus tawes. Specific vehicles and options are subject to availability and your price may vary. For additional i 


see your participating authorized 
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¢ All Boys Boarding School 
for young men who have not 

yet realized their full potential 
® 100% College Placement 
@ /:1 Tutorial Program 
® 5 week Summer 
Academic Program 
@ Located on scenic 
Gardner Lake in 
southeastern Connecticut 


860.823.3361 


admissions@stmct.org 
Stmct. org 
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On the Road With 





an Emerging Talent 


BY MATT ALESEVICH 


While Connecticut-born musician Matt 
Bednarsky now calls Nashville home, he’s 
grown accustomed to life on the road. The 
Shelton native spent April and May bringing 
his self-described sound of “pop rock with 
elements of folk, jazz and blues” to 24 
audiences across six European countries. 
This summer, he'll tour North America and 
wrap the year playing more than a dozen 
shows in Australia. 

The three-continent tour year is the 
latest endeavor for the 28-year-old, who's 
produced two studio-length albums, 
A Bigger Picture (2014) and Two (2015), and 
has plans to release a third next February. 

Showcasing diversity, Bednarsky has 
flexed his ability to enchant intimate crowds 


while capturing mainstream appeal. He 
was named 2015 Artist of the Year by 
Concerts in Your Home, a platform pro- 
moting in-home concerts, and has opened 
for international stars, including British 
rocker Joan Armatrading and American 
Idol runner-up Crystal Bowersox. 

Currently touring North America, 
Bednarsky will make a stop at Two Roads 
Brewery in Stratford on July 12. Leading up 
to his homecoming performance, we caught 
up with the Shelton High grad during a tour 
stop in Copenhagen, Denmark. 


Tell us about your life and musical roots 
in Connecticut. 

My dad’s originally from Stratford. My mom 
moved to Fairfield in her teen years. | have the 


same childhood home still there in Shelton, 
Connecticut. | have heavy music contributions 
on both sides of my family. My dad is a 
professional guitarist in the jazz-blues-rock 
vein, and my mom’s side Is very classical — 
my grandmother’s a violinist, my uncle’s 

a double-bass player and my mom sings and 
used to play cello — so growing up, [music] 
was our second language. 


How often do you go back home? 

| go back to Shelton twice a year. It’s 
important for me to touch base with my 
roots. When you start to get past three or four 
months [away from home], there’s kind of an 
unease or restlessness that comes when you 
don’t reconnect with friends and family and 
where you were brought up. 


What are the essential stops during a trip 
back to Connecticut? 

Pepe’s [Pizzeria] for sure, or Sally’s [Pizzeria]. 
Going for a walk around my neighborhood, 
seeing my friends, giving my parents a hug, 
driving the streets around Huntington Green. 
When | go around Huntington Green, something 
clicks inside; now things line up again. 


How has Connecticut influenced your 
music? 

We come from a place of high education, 
of good discussion, of sharp people, cultured 
people, but also | think [down-to-earth peoplel. 
So, | was brought up having good conversa- 
tions and good friendships that helped wire my 
brain for creative thinking. [Connecticut] didn’t 
teach me what to think but how to think. 


Who most facilitated your growth 
as a musician? 

My parents have allowed me freedom. 
They’ve always trusted me. They’ve given me 
musical instruction and musical inspiration but 
mostly utmost freedom. 


Did music play a role in your schooling? 

| used music as a Creative tool in school. 
At Shelton High, when | got projects, | would 
often write songs. For instance, in a physics 
class | wrote a song about units, or | wrote a 
song about Hamlet. | had some really great 
teachers that allowed me that creative freedom. 


Looking at the bigger picture, who are your 
musical inspirations? 

The Beatles, Paul Simon, James Taylor, 
Ryan Adams, John Mayer, Michael Buble, even 
some jazz people — Wes Montgomery, George 
Benson — classical people like Bach. Those 
are some of the ingredients in the stew that 
make up my sound. 


What have you learned about European 
audiences on this tour? 

So this tour has been England, Netherlands, 
Belgium, Germany, Denmark and then Sweden 
after this. You even have to divide it within 
that because an English crowd Is way different 
than a German crowd. There’s really a pretty 
profound interest in art and listening in some 
European audiences; there’s a keen interest 
in live music. There have been lots of house 
concerts and intimate crowds of people that 
truly want to be there and hear my stories. 


This isn’t your first time abroad, is it? 


Matt Bednarsky in Copenhagen, pes 
PHOTO BY MATT ALESEVICH 


| soent a semester in Florence, Italy, and 
backpacked Europe briefly before that — 23 
days, seven countries. | lived after graduating 
[NYU] in Peru as a volunteer at an orphanage, 
which was a wonderful experience, doing all 
sorts of things, including teaching the kids 
guitar and running a little choir. Those kind 
of experiences play roles in who l|’ve become. 
Those times the seeds were being planted for 
when | really dove into songwriting. Those kind 
of things develop me as a human, which then 
allowed me to process art in the way | do. 


What’s your take on Nashville’s competitive 
music scene? 

In Nashville, it’s the center of the music 
business, you have many people trying to 
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sing the loudest and there are many talented 
people and amazing songs written there, pretty 
much every day. I’d rather have them hear my 
whisper than sort of distinguish my frequency 
in the noise. What’s important to me Is making 
music that matters to me and sharing It with 
people on the road. 


What are your hopes for the Two Roads 
Brewery show on July 12? 

| want this show to be a great time — for 
people to have a great time. It’s going to be 
summer, it’s going to be at a really fun, cool 
venue, and I'll tell some stories and play some 
heartfelt songs. | want to see familiar faces and 
new faces, and | want them to have a good time. 


mattbednarsky.com 
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Find out how Tweed makes 
travel a whole lot easier. 


tweed ii 
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Southerm Connecticut's Airport 


flytweed.com 
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| Backstage | 
Hello, Chita! 


Just say one word — “Chita” — to 
any Broadway baby and there's a virtual 
genuflection. From West Side Story to Bye 
Bye Birdie to Kiss of the Spider Women and 
last season's The Visit, the triple-threat 
has been synonymous with music, dance 


WITH FRANK RIZZO 





and perseverance. At 83, she may be more EOI BE Ue MERION 
circumspect in what she undertakes, but in West Side Story (including staging 
there are still projects to do, including the iconic “America” number). And her 
a recent run at New York’s Cafe Carlyle advice to Janet Dacal, who will play Rose 
where she sang some of her favorite songs in Goodspeed’s revival of Bye Bye Birdie 
and told tales from her 65-year career. this summer? “I’m a firm believer of ‘if 
It’s also always nice to be honored — it’s not broke, don't try to fix it, and those 
and help a theater fundraise, too — so characters are written brilliantly. All kids 
she'll be receiving the Goodspeed Award have to do is just do the show as written. 
at Goodspeed Musical’s annual gala July It’s perfectly balanced.” She also has some 
11. I chatted with Chita, who said she advice for young actors: “I tell the kids 
was especially happy to receive the honor you have to be ready for anything that 
from the opera house’s executive director, happens. Be ready for it! And I try to be 
Michael Gennaro, son of choreographer ready for anything, too.” 
Peter Gennaro, who guided her steps goodspeed.org 


However, if your loved one is in a skilled 
nursing facility, an assisted living facility, or a 
residential care home, you can ensure that they 
are properly taken care of. 


Concerned families and friends can count on 
the Long Term Ombudsman Program to address Connecticut 


issues Concerning residents’ rights. Hee)» 


We can be your voice whien LONG TERM CARE 
you need help the mast: OMBUDSMAN PROGRAM 


Call Toll Free 866-388-1888 WANA NAKoL IES Loh AAR Loe) © 
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( and Jahi Kearse in The Tota! Bent, Ln 
© atThe Public Theater in New York City. 
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VW WEIGHTY SUBJECT 


Born Fat had its premiere earlier this 
year at Waterbury’s Seven Angels Theatre. 
Now the solo show starring April Woodall 
will get its New York bow at the Midtown 
International Theater Festival at the 
Workshop Theatre, 312 W. 36th St. (July 20 
at 6 p.m., July 22 at 8:15 p.m. and July 24 
at 1 p.m). Connecticut playwright Jacques 
Lamarre (JI Love, I Lost, I Made Spaghetti) 
says he felt “a bit like a hypocrite” when he 
was writing the show about a woman's life- 
long struggle with diets, “based on a true 
story of my friend Elizabeth Petruccione 
who went from 250 pounds to 157 and has 
since gone on to be a weight-loss guru. 
(The show’s clever tagline is “The weight 
is over.”) “I was at the heaviest I have 
ever been as I was writing and getting 
productions of this play about weight loss 
— and not learning its lessons. I’ve pledged 
that I would lose 20 pounds by the time the 
show plays New York. So far I’ve lost four.” 

midtownfestival.org 








PAUL ROTH — SEVEN ANGELS THEATRE 
Born Fat, at Seven Angels Theatre in Waterbury. 





<@ A BREAKOUT PERFORMANCE’ 


When Ato Blankson-Wood was at the 
Yale School of Drama a few years ago, he got 
lots of experience in productions like He Left 
Quietly, Platonov and, memorably, as former 
YSD grad Lupita Nyong’o in Yale Cabaret’s 
Yale School of Drag show, wearing a version of 
the Oscar-winning actress’ iconic red carpet 
dress. Now he’s tearing up The Public Theater 
in New York in The Total Bent, the new 
musical by one-named, musician-playwright 
Stew (Passing Strange). “Ato Blankson-Wood 
gives a breakout performance of wry wit and 
musical intensity,’ wrote New York Times 


FAIRY TALE > 
ENDINGS 


The princess’ tiaras 
have all been packed up 
after Hartford Stage’s hit 
run of the premiere of its 
Broadway-bound musical 
Anastasia, the second 
super-grosser of the season 
following the record- 
breaking Rear Window, 
starring Kevin Bacon. 
But the show’s lyricist, 
Lynn Ahrens, says despite 
mostly glowing reviews 

(cont.) 


critic Charles Isherwood. 

Prior to Yale, Blankson-Wood was on 
Broadway in Hair and Lysistrata Jones, 
but felt he “needed a more intense form 
of training.” Now, that training has given 
him a foundation for a role he personally 
connects with in The Total Bent. “[My 
character] just wants to be heard and be 
seen and he wants to make his way in the 
world and express himself. I very much 
know what that feels like. He wants his work 
to mean something. So for me, it wasn’t a 
stretch. I want all of those things, too.” 


©. Nicole Scimeca and Mary Beth Peil 
in Anastasia at the Hartford Stage. 
JOAN MARCUS 





a 
OB oe Phe Be 
home. So why — 
Sp Pelee a tae 
— St als 
fou'llincrease your 


SEE SUCCESS STORIES AT CTGREENBANK.COM/CTSTORIES. 


pea EE re VY VY eee eet yy 


, HOT NIGHTs. 


COOL JAZZ. 


BT nr errr yy en 


PeVPTTTVTTiV ee ee 





Ps 


ILD 
LYME! 


Co 


ud 


THE PATIO IS NOW OPEN 
AT THE OLD LYME INN 


oF ’ Ao OF POF POOF CPF FF 


i 


AT OFL:D LYME INN 


a 
4 =a 
= ow 


~ 
ot 
1] 


44 


~~ 


BEA vid 


71%".", 


am A ee Y PY YY ee ere 


85 Lyme St 
Old Lyme, CT 
860.434.2600 


LETT TP kk ee 





VAAN Are) Cot nnt-tialamerel an 


= 
K= 








——— 


GREEN BANK. 


| JULY 2016 CONNECTICUT 29 | 


(my Variety review called it “stunningly bat and Rasputin, but it has so much in 


GUILFORD ° 
59th YEAR ART CENTER Staged, emotionally rich and expertly scope and epic See s a thoughtful 
crafted”) the creative team will be busy and beautiful musical.” The out-of-town 
( CA L “worrying and waiting and fine-tuning” process in Hartford was “a very tiring, 
Connecticut’s the show until it opens in New York. No grueling and painstaking one that called 


Boosey arate e K O date or theater has yet been announced. for lots of stamina. I took my vitamins 
Juried Show of When I talked to Ahrens, she pointed out —_ every day.” 


Fine American Craft 

the show is much different in tone than hartfordstage.org 
180 EXHIBITORS ON the 1997 animated film for which she and 
nies candied oaiepeh composer Stephen Flaherty created the 
ene whiz’ ite ¢ ae ee tunes (and received an Oscar nomination = Frank Rizzo has covered the arts- 

for “Journey to the Past”). “[Tony Award- entertainment scene in Connecticut since 
July 5 6 7 winning librettist] Terrence McNally took disco reigned in the ’70s, including nearly 

a standard show and made it something 34 years writing for The Hartford Courant. 
FRI 12-9 * SAT 10-7 * SUN 12-50 much more emotionally enriching. It’s not | Email him at FrRiz@aol.com. Follow him on 
sche Se Pad for 5-year-olds. We don't have a talking Twitter @ShowRiz. 


SOUTHWIND FARMS 


Daylily ALPACA FEST « July 16 & 17 © 10am-4pm 
alpacas and beautiful daylilies 


SUMMER TOURS ALPACA YARN 


Presented by available by appointment 
GUILFORD ART CENTER — 


~. 


School | Shop | Gallery r 223 Morris Town Line Highway Conayicitime’ 
guifordartcenter.org ‘ Watertown, CT ¢ 860-274-9001 ~- 


southwindfarms.com : oy : 
1.00 OFF ADMISSION with ad. One coupon per , co = 
person required. Not valid on multi-day ticket. Keycode: CM7 off Rte. 63, 4.5 mi. north of Watertown center . 





rRKK 
Audi 
2016 Audi A3 2.0T quattro Premium 2016 Audi A6 2.0T Quattro 


Special Lease Premium Plus Special Lease 









$299 per month for 36 months** $499 per month for 36 months*** 


$2,093 cash due at signing 93,793 cash due at signing 
Offer only valid 6/01/2016 through 6/30/2016 Offer only valid 6/01/2016 through 6/30/2016 


Excludes tax, title, license, registration, options and fees. $0 security deposit. For highly qualified customers through Audi Financial Services 


; The all new 2017 Audi A4 has arrived at Audi AEL ele liolce, 
P\GlolmeymAsc-lillaleliolce 4 


FLerelroyayse-lilialeiielgemaclan 
31010 ow Ge) (eo) a\va nie m (aime), 


Wallingford, CT 06492 
(203) 294-9000 
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I the CONNsumer| 


The Pain 


of Returns | 


In Connecticut, most local retailers offer 
an exchange or refund. But they don't have 
to. The state allows businesses to establish 
whatever exchange and refund policy they 
like, as long as it’s posted conspicuously. 

Among the exceptions: A consumer is 
not entitled to a refund when a product is 
custom-made or custom-ordered. Sue Ann 
Bellucci of West Haven, unaware of the 
state law, went to 
Arciuolo’s Shoes 
in Milford in early 
February for a pair of sneakers and left with 
an order for four custom-fitted orthotics 
and a bill totaling close to $2,000. 

Three signs in the store, including one at 
the checkout counter the owners say is 3 feet 
by 4 feet, announce the no-returns policy. 
And orthotics customers are required to sign 
an informational form before their fitting 
that includes an agreement that allows a 
refund only during a 24-hour grace period. 

Bellucci, 69, saw at least one sign but says 
she was blinded by a promise of pain-free 
walking. Bellucci describes herself as active 
(and still employed) but debilitated by a 
flexible hammertoe, a deformity caused 
when a weakened toe muscle pressures 
surrounding tendons and joints. 

“T cannot walk for any length of time 
because each step causes the toes on my left 
foot to retract,” she says. 

She hoped sneakers would help. Buyer and 
seller don’t agree how her sneaker-shopping 
trip turned into a $2,000 outfitting for a clos- 
etful of footwear — orthotics for sneakers, 
casual shoes, dress shoes and sandals. 

Buyer: “I was vulnerable, desperate 
and emotionally distraught because I 
couldn't do any of the things I wanted due 
to my foot condition,” says Bellucci. “Mr. 
Arciuolo overheard my conversation and 
convinced me, absolutely, that he could 
get me walking again.” Seller: “She bought 
four pair, am I correct?” says Matthew 
Arciuolo Sr., who operates the store with 
his son, Matthew Arciuolo Jr., a pedorthist 
overseeing an associated business, Footstar 
Orthotic Systems. “I didn’t sell her four 
pairs — she bought four pairs.” 

Both sides, however, agree the orthot- 








- 


— 


promised or as Bellucci had hoped. Bellucci 
returned in the ensuing months, repeatedly, 
for adjustments that still have not reduced 
foot discomfort. 

“She has come in twice to three times a 
week for adjustments at three hours a time 
for the better part of four months,” says 
Matthew Arciuolo Jr., who did the fitting 
and fabricating. “She demands a truly 
incredible amount of time.” 

Arciuolo, by the store’s count, says Bellucci 
actually returned 17 times for adjustments 
on the sneaker orthotic, used as a baseline. 
That orthotic remains a work in progress. 
She wears the casual shoe orthotic, but only 
under Dr. Scholl’s padding. The other two 
orthotics remain in a bag — “A thousand 
dollars’ worth of empty promise.” 

Arciuolo’s has been a fixture in Milford 
since 1921, still family run with an A-plus 
rating from the Better Business Bureau. 

“They gave me the gift of walking,” says 
another Arciuolo’s orthotics customer, 
93-year-old Ed Mester of Orange. 

“I wouldn't be able to do it without them. 
I had bones out of place, flat feet, ankle 
supports and everything that’s bad about 
my feet. I had to use a cane.” 

Mester says he now owns four pair of 
Footstar orthotics, the most recent purchase 
earlier this year. Mester says he paid $800 for 
each pair, purchased separately. 

Matthew Arciuolo Jr. says prices 
vary, depending on the amount of work 
required. Many customers, like Bellucci, 
choose the lower, per-pair price of the 
store's package deal even though it greatly 
increases their potential loss. (She paid 
$495 for each of her orthotics.) 


Send your consumer complaints, concerns and tips to CONNsumer@connecticutmag.com. 


we. 


THINKSTOCK/ISTOCK/STARAS 





WITH KEVIN HUNT 


“That being said,” says Matthew 
Arciuolo Jr., “a lot of people do buy one as 

a trial. One thing we specify on [the store’s 
refund sign]: We guarantee all our products. 
Every one of them. I don't want it to seem like 
either this works or it doesn't. If something 
isn't 100 percent right, we make it right.” 

By Bellucci’s standards, Arciuolo’s did 
not make it right. She says she asked for a 
refund. (Arciuolo’s says she did not.) Both 
Arciuolos said, in interviews with The 
CONNsumer, that the store would, indeed, 
offer Bellucci a refund. 

“You would have to know what a 
desperate situation I was, and still am, 
in,’ says Bellucci. “I think I would have 
signed over the title 
to my house if he had 
asked. How can he sell 
me a product that doesn’t do what it was 
intended and purchased for? What about 
accountability?” 

Consumers must be accountable, too. 
When purchasing anything custom-made, 
know the terms of the sale. The shoe store 
had no obligation to return any portion 
of Bellucci’s payment, though invoking a 
no-refund policy after encouraging bulk 
purchases with lower pricing might seem to 
exploit the spirit of the law. 

“We always caution consumers,” says 
Lora Rae Anderson, a state Department of 
Consumer Protection spokeswoman, “to 
review and ask about all warranties, refund 
policies, exchange policies and review any 
sort of contract before a purchase as those 
disclosures are very important, in 
particular in a situation like this.” 

Other items not entitled to a refund by law: 

¢ Food 

e Perishables, including live plants 

¢ Sold “as is” or “final sale” 

e Used 

e Returned with no proof of purchase 

e Cannot be resold by law, such as 
mattresses 

If a store does not post these restrictions, 
a consumer can return within seven 
calendar days any new or unused item 
and get a refund with a proof of purchase. 

After The CONNsumer contacted 
Arciuolo’s, Bellucci wrote the store 
and asked for a refund on three pair 
of orthotics ($1,500). The store agreed, 
deducting $180 for its expertise in the 
fittings.“I am happy to have this done 
with,” says Bellucci, “filed away with the 
other stupid ways I have wasted money.” 
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Introducing Park Avenue Medical Center. 
Putting you at the center of today’s best health care. 


The new Park Avenue Medical Center in Trumbull brings you the best of Yale New Haven Health. 
From 3D digital mammography to today’s most advanced outpatient surgical procedures and cancer 
care, the medical care you deserve is now more accessible. All in a beautiful, new facility centered 
around you and your needs. And delivered with the same care, compassion and expertise you expect 
from Yale New Haven Health. 


Specialty Services: Outpatient Surgery, Smilow Cancer Care, Norma Pfriem Breast Center, 
Pediatric Specialty Center, Endoscopy, Gastroenterology, Rheumatology, Urology, Primary Care 
Diagnostic Testing: Blood Draw, Radiology 

Rehabilitation: Physical, Occupational, Speech 


Park Avenue Medical Center 
5520 Park Avenue, Trumbull, CT 


Yale NewHavenHealth.org/ParkAvenue 


Yale 
NewHaven 
Health 











It Was just for fin when Woodbridge resident Dr. James Magner 
entered the 2015 World Series of Poker Main areal in Las Vegas. 


Six days later he was starring Onl ESPN, namboozting | the planet's best players and 
Winning hundreds of thousands of dollars, this close to a million-dollar jackpot. 


BY MICHAEL CATAREVAS 


PHOTO BY PETER HVIZDAK 





ll he wanted was 
to win back his 
10-grand entry fee. 


That was the rather 
unambitious goal of Dr. James 
Magner, an endocrinologist and drug 
research expert, when he flew to Las. Vegas 
last July to play in the world’s largest, richest 
and most competitive poker tournament. 

Bespectacled and unassuming, Magner 
was likely the last person his family, friends 
and colleagues would envision to be deep 
into poker. As a physician, scientist and 
astronomer, his life has been about logic 
and precision, not luck and whimsy. 

“I’m not a gambler,” explains the 64-year- 
old Magner while seated in the den of the 
comfortable Woodbridge home he shares 
with his wife of 39 years, Glenda Pritchett. 
“T don't play blackjack or roulette.” | 

Chess would seem more likely to be his 
game, and in fact he is a tournament- 
winning player and author. His book, 
Chess Juggler: Balancing Career, Family 
and Chess in the Modern World, tells how 
even extremely busy people can excel 
at the game. “Chess is a game of perfect 
information, while poker is a game of 
incomplete information,” he says. “There 
are no lies in chess.” 

Magner came to poker quite by chance. 

“T'd seen the poker shows on TV around 
2006 but didn’t look further into the game 
until a fortuitous event occurred the next 
year,’ he says. “July 23, 2007, was to be our 
30th wedding anniversary, Glenda sur- 
prised me with Josh Groban concert tickets 
in Atlantic City. We had a lovely dinner 
and a great show. 

“The next morning we decided to look 
around the casino before driving back to 
Connecticut. We happened to walk by a 
large poker room. She had sat with mea 
time or two as we puzzled over the game on 
TV. She said, “You're smart and great at 
chess. You could learn to play poker.’ 

“T believe this may have been the first 
time that a wife steered her husband 
into a poker room and insisted he learn 
how to play!” 

He mastered the basics, read a few 
poker strategy books and played once ina 
while, too busy at work to take it seriously. 

Nevertheless, there he was at the 
climax of the WSOP, still competing 
after outlasting thousands of hardcore 
players. Battling mostly youthful, 
unshaven poker pros in hoodies, shades 
and sweats, Magner sat Dilbert-like in a 
button-down shirt with pen in pocket, 
looking like the ultimate “fish,” poker 
slang for an easy mark. 

Of course by then he’d won well into 

six figures, and was being taken quite 
seriously. 
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AN EARLY ACHIEVER 


Maintaining the drive, discipline 
and focus it takes to play world-class, 
high-stakes poker for 12 hours a day 
was something Magner developed 
young in life. Growing up in 
Quincy, Illinois, “I recognized 
I had a natural curiosity about 
the world that prompted me 
to work hard in school,” he 
says. “At a young age I read 
extensively and broadly on my 
own time, simply for the pleasure of 
finding things out. I discovered astron- 
omy, and made very detailed drawings of 
stars and planets. 

“I wanted to be a scientist and someday . 
make a discovery or significant contribu- 


_ tion that would really help humanity. Years 


later I realized that this was probably not 
the norm for 10-year-old boys.” 


WSOP Day 1 At the 2015 World Series 


of Poker Main Event last July, 6,420 people 
entered. The winner would earn $7.68 
million. Finishing anywhere from 649th to 
1,000th place earned players $15,000, a five- 
grand bump over the entry fee. Magner's 
goal was to be among that group. 

- The Main Event game is always Texas 
Hold ‘em (see box). 

“I was determined not to get knocked 
out in the first two-hour round,” he says, 
“because that would mean spending $5,000 
an hour. I was playing conservatively, and 
my chip stack was down 30 percent. I made 
a set of jacks [three jacks] and got back to 
the starting level of $30,000 in chips. Then 
late in the day I made a flush, doubling up, 
and ended the day with $74,000 in chips. 

I was happy.” 

With 4,371 players remaining after Day 1, 

Magner was No. 604. 



















HOW TO PLAY 


For those unfamiliar, here’s a very basic 
road map of the classic card game: 


Each player is dealt two face-down (hole) 
cards. A round of betting ensues. Three ' 
communal cards (the flop), which anyone ca 
use, are then placed face up on the table. 
More betting. A fourth communal card . 
turn) is shown. More betting. The fifth an 
last communal card (the river) Is shown. 
Final round of betting. The player with 
the best poker hand using hole cards an 
communal cards wins the hand. 








WSOP Day 2 <I was put at a table 


with a famous German player, Dominik 
Nitsche,” says Magner. “I knew I had to be 
careful with him. I was staying about even, 
hour after hour. I went up to $90,000 in 
chips, down to $50,000 and back up to 
& © $75,000.” 
NS Magner noted that he rarely 
bluffed, especially against 
players with a lot of chips or 

very few chips, because a 

rich opponent can afford to 
gamble and a poor one will 
because he’s desperate. 

“If someone looks to be aver- 

age, you can bluff them easier,” he 

says. “It took me a year to figure that out.” 

_ Magner found himself in a duel with the 
‘German late in the day. “I had pocket 10s, and 
the flop came with two paint cards,” he recalls, 
“pocket 10s” being a pair and “paint” meaning 
jack, queen or king. “He bet and I called. After 
the next card he bet and I again called. The 
last card was an ace, I made a small bet, he 
raised me and I went all in. He folded. 

“That about doubled me up and I ended 
with $122,500, putting me in good position. 
to cash on day three.” 

With 1,796 players remaining after Day 2, 
Magner was No. 615. 


PHYSICIAN DECISIONS 


Magner attended the University of 
Illinois, then the Pritzker School of 
Medicine at the University of Chicago, 
where, in 1974, he met Pritchett, who was 
earning a Ph.D. in English. They would 
soon marry. Magner completed his intern- 
ship and residency in internal medicine in 
San Antonio, then specialized in endocri- 
nology at the National Institutes of Health 
in Bethesda, Maryland. 

“T’ve always considered myself a scien- 
tist first and a physician second,” he says. 
“I was never interested in just having a 
private practice.” 

The first of two daughters, Erin, was 
born in 1981, with Carly to follow in 

1984. The family would move around 
a bit, to Chicago, where Magner took 
a faculty position at Michael Reese 
Hospital, then to North Carolina, where 






_he ran a diabetes clinic. 


“For more than 15 years I took care of 
patients,” says Magner. “I'd see one sick 
patient, then another. I’ve always been 


' able to be very rational. I’ve never been 


a highly emotional person. You face the 
problems as they come up. As a physi- 
cian I’ve met and worked with all kinds 
of people under all kinds of circum- 
stances, so I think I have a good sense 
of those things, which may actually 
help me in poker.” 
Magner yearned to return full time 


- 


r e7 


ren to the world of scientific research. Soest” 


he and his family would find their way to > 
_ Connecticut, their seas home at last. 


WSOP Day 3 “It was nondescript, bread 


-and-butter poker, nothing memorable,” SAYS — 
Magner. “I had plenty of sd so I wasn’t ~ 
_ sweating it.” 


He made the money at abouts Sepies time, : 


‘officially earning back his $10,000 entry fee, 
and $5,000 more. He had $214,500 in chips. 
. Bytheend of play on Day 3, with 661” 

% players remaining, Magner was No. 372. He 


2: sd ES wactoigen $24,622: ok cet a TT 
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significantly. “Now it was all strong players 


— sale te I had to aie choose: a 


- vative] player. Imadea big. 


_ with an.ace and a 3. One pro — 


hands to play. I decided to use 2 & 
my image as a tight [conser- 


bet, 25 percent of my chips, — me 


~ folded, then another. I was 

relieved because I thot. a 

_ those guys would tryto- | 

outplay Wie FS te f 
Magner’s hand of the 

tournament came soon 

_after. He was dealt 10-9 of 

_ diamonds. An experienced boii i eo 

-nament player raised, and Magner — : 


called. The three communal cards on the oe 
WSOP Day 4 The competition ramped i up flop included two 9s, giving Mag three 9s, 


almost always a winning hand. ’ 
1 checked and he made a pee big bet,” 


Tracking Hubby’ Ss Wild _ 


When Dr. James Magner made the deci- 
sion to pay $10,000 to enter the 2015 World 
Series of Poker’s Main Event in Las Vegas, 
not to mention spend thousands more on 
airfare and expenses, it was with the full 
blessing of his wife of 39 years, Glenda 
Pritchett, an assistant professor of English 
at Quinnipiac University. She followed his 
exploits day-to-day via computer as he sur- 
vived and thrived, and shares her thoughts 
on the WSOP experience. 


You didn’t mind Jim spending thousands to 
go to Las Vegas to play? 

Jim has never spent any money on himself. 
He’s from a small Midwestern town, and has 
always been very frugal. He still drives the 
Ford Escort he bought in 1997. It has 249,000 
miles on it. | said, “You never joined a country 
club or played golf or bought a fancy car. So 
go enjoy yourself.” 


How aware were you of what he was 
entering? 

| knew it was the WSOP. He just wanted to 
last long enough for when they started giving 
the money out. He just wanted to make back 
his buy-in. That was his goal. 


You weren't with him when he played? 

No. | was here at home, because of my job. 
We had been visiting one of our daughters 
in San Clemente, California, just before the 
WSOP. I'd been to Vegas before, and wasn't 
interested in seeing it again. 


How did you find out how he was doing? 

As the tournament progressed he would 
call. Our family and friends were following it on 
the internet. It was being filmed but wasn’t on 
ESPN yet. | would go to bed and he would call 
at 4 in the morning and say, “Well, |’m still in it. 
Please change my plane.” So | would change 
his reservation to the next day. That happened 
like three times. 


Did you think he would lose quickly? 
No, because he had demonstrated some 
Skill in the couple of years that he’d been 
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PHOTO BY PETER HVIZDAK 


Dr. James Magner with his wife Glenda Pritchett in their Woodbridge home. 


playing small tournaments at Foxwoods and 
Mohegan Sun. And he plays only tournaments, 
not cash games, because he says cash game 
players are unpredictable and a little crazy. He 
was usually breaking even or winning some- 
thing in the tournaments. 


After he won back his entry fee, what did 
you, your family and friends think? 

We were just stunned, and excited for him. 
And each time the pay level bumped up we 
were all like, OK, he’s done well; this has got 
to be it. But it kept going. It was insane. It was 
fun. We would all be following it and messag- 
ing each other. 


Was he close to getting knocked out a lot? 

| don't think so. He’s basically a very con- 
servative person. He’s very careful, being a 
physician. He’s an introvert, and has never been 
highly social. He doesn't like going to parties and 
Standing around making small talk, although | 
insist that he do that whenever | want to. And 
he was always very good with patient care and 


bedside manner, so he can read people. 


What was it like to watch him on ESPN when 
the WSOP started airing? 

| had watched poker on TV with him over 
the years. | really liked [famed Canadian poker 
pro] Daniel Negreanu. So for me, the most ex- 
citing part in watching the televised show was 
when Jim was sitting at the table and talking to 
Daniel Negreanu. | just thought, oooh. 


Once you realized he would win at least 
$100,000, what was that like? 

lt was just unbelievable. | was mostly excited 
for him. We have two girls. They're both very 
social. One lives in Kent, Connecticut, and 
one in California. He said, ‘If | could do well in 
the WSOP, they might think I’m kind of cool.’ 
Because you know, he's always been sort of 
this nerdy academic, with over 1,500 books in 
the house. Of course the girls love their father 
very much. But it’s ironic that he said that. 
He’s very cool now! And not just to his girls. 

| MICHAEL CATAREVAS | 
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When it comes to poker, Connecticut’s 
two New London County casinos, Foxwoods 
and Mohegan Sun, have every gambler’s 
fantasy — a winning streak that never ends. 

That’s because unlike other gaming 
options, such as craps, roulette, blackjack 
and slots, poker players compete against 
each other, not the house. 

“With poker, it’s more like people renting 
our tables,” says Terry L. Chiaradio, director 
of poker operations for Foxwoods. “There’s 
no risk of the house losing. We have timed 
games, where you pay every half-hour, and 
non-timed games, where the house 
rakes the pot [takes a scaled commis- 

sion fee]. 

“The timed-games fee can be 
anywhere from $7 to $12 per player 
per half-hour, depending on the 

limit and that is with the games we 
normally spread. The raked games take 
a maximum of $4 per hand when the pot 
reaches a required amount.” 

Foxwoods is the bigger poker operation 
of the two casinos, which are only 11 miles 
apart. It has 94 tables in its live action room, 
and 60 in a tournament area. Mohegan Sun 
has one poker room, with 42 tables. 

“The number of tables used are dictated by 
demand,” says Mohegan Sun President and 
General Manager Ray Pineault. “Friday and 
Saturday we're fully staffed. Tournaments 
are daily and weekly, based on demand.” 
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Chiaradio, who started her 23-year 
Foxwoods career as a poker dealer, oversees 
a bigger poker business. 

“We have 400 employees in the poker 
room, with 300 or so dealers,” she says. “And 
we still offer seven-card stud, which most 
casinos don't. Texas Hold ’em has pretty 
much taken over.” 

Both casino execs agree that poker inter- 
est in general, and Hold ’em in particular, 
surged with the televising of the World 
Poker Tour and the World Series of Poker, 
starting around the early 2000s. Mohegan 
Sun had actually dropped poker entirely a 
few years earlier. 

“Pre-2007, when the economy was grow- 
ing at astronomical rates, the value of room 
space for other gaming here outweighed 
having poker,” says Pineault. “But when an 
amateur player, Chris Moneymaker, won 
the World Series of Poker on TV in 2003, 
poker exploded in popularity, and we 
brought it back.” 

Foxwoods went all in, hosting a World 
Poker Tour event for years, then in 2012 
aligned with the 
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COURTESY OF FOXWOODS RESORT CASINO 
The poker room at Foxwoods Resort Casino. 


bigger World Series of Poker Circuit Series. 
Major Connecticut poker tournaments are 
mostly held at Foxwoods. 

Chiaradio has witnessed first-hand her 
casino’s poker growth over more than two 
decades. Now the boss, she remembers 
having a lot of fun dealing. 

“You have more contact with guests, 
and get to know them,” she says. “There 
are a lot of regulars, and you can carry on 
conversations. But you have to have a feel 
for the table. Sometimes people are there 
just to have a good time. But there can be 
arguments among players. It gets hostile 
sometimes. When that happens we take 
them away from the table and talk to them. 
If they continue arguing they won't be 
allowed to play. That usually ends it because 
they want to play.” 

Drawing players from all New England 
states, the quality of poker play for tour- 
naments at Connecticut’s casinos is high. 
Dr. James Magner, who finished 27th out 
of 6,420 entrants at the 2015 WSOP Main 
Event in Las Vegas, sharpens his game 
mostly at Foxwoods. 

“The average level of play in the WSOP 

was lower than at big tournaments at 
Foxwoods,” he says. “Whenever 
I go there I see the same play- 
A ers. They're very skilled. It’s 
‘ = hard to cash at Foxwoods.” 
| MICHAEL CATAREVAS | 


chips in, calling me. He had the kings but my 
trip 9s won. That got me over $900,000.” 

Magner ended Day 4 with $936,000 in 
chips. With 661 players remaining, he was 
No. 237, and guaranteed $34,157. 


CONNECTICUT CALLS 


In 1997 Magner joined the Bayer Corp. 
at its West Haven facility. Having never 
worked for a pharmaceutical company, 
he began as an associate director, then 
learned by doing. 

“I was promoted twice very quickly,” he 
says. I became the global clinical strategist 
for all of Bayer for diabetes and endocrine- 
related projects.” 

That year Magner and Pritchett bought 
the Woodbridge house where they still 
reside. He was in his element leading drug 
development research teams, while she was 
soon to attain a position teaching English 
at Quinnipiac University. When Bayer 
experienced financial difficulties a few 
years later, Magner was heavily recruited 
by other companies. Cambridge, Mass.- 
based Genzyme made him a strong offer, 
and he decided to take it. 

Most people would relish relocating 
to a leafy Boston suburb, but not James 
and Glenda. 

“She’d been promoted to run the fresh- 
man English program at Quinnipiac, 
as well as teach higher-level classes,” 
says Magner. “So when I took the new 
position in Cambridge in 2003, she was 
well settled and loved her job. Our girls 
were college age so Glenda and I decided 
to live separately weekdays for a couple 
of years, and be together on weekends. 
We'd grown very fond of Connecticut and 
didn’t want to leave it. 

“We like the wooded areas here,” he says. 
“And near Yale there are theaters with good 
plays and shows. We also like the book- 
stores and museums; I particularly like the 
Peabody Museum in New Haven. We've 
been to see the Mark Twain House, and 
other local attractions, such as the dinosaur 
footprints by exit 23 on Interstate 
91. We've enjoyed the Thimble 
Islands tour, and touring Mystic. 
We've taken a number of 
sailboat trips on Long Island 
Sound. And once we took the 
Bridgeport ferry to Long Island 
to visit Oyster Bay, and stood at 
Theodore Roosevelt's grave. 

“Woodbridge also has easy access to 
New Haven and New York City. So we are 
comfortable and happy in Connecticut, 
and there’s lots to do.” 


WSOP Day 5 surprised to not only still 
be playing but with a decent-sized stack of 
chips, Magner first thought he was being 
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Dr. James Magner competing in the 2015 World Series of Poker. 


too conservative in his play this day. But he 
ended exceedingly well. 

“I won a lot of small hands but couldn't 
make much of an advance,” he says. “Once I 
had ace king and the flop had two kings, for 
a nice win. You cant live by being lucky, but 
it pays to be lucky once in a while.” 

Magner believes poker is 70 percent skill 
and 30 percent luck. “But that 30 percent 
luck can decimate you,” he says. “You don't 
need to be lucky, you need to avoid being 
unlucky. And you have to be able to maneu- 
ver your opponents into a situation where 
when you have a good hand you get them to 
put chips in the pot.” 

The payouts were growing higher as play- 
ers lost. “And there’s a certain panache to 
making it to Day Six,” he admits. 

Magner finished Day 5 with $1.5 million 
in chips, good for No. 50 out of 69 players 
remaining. His earnings were at $96,445. 


WSOP Day 6 “tt was a whole different 
atmosphere now, says Magner. “There 
were many more photographers. I got put 
at one of the tables shown on ESPN. There 
were TV cameras on all sides, with people 
holding mikes. 

‘Td told Glenda the night before that it 
would probably be my last day in the tour- 
nament, and promised to wear a nice shirt. 
She said, ‘My work is done now!’ ” 

Magner quickly lost half his stack, 
but in a hand holding two hearts he 
lucked out when three communal 
cards were hearts, giving him a 

flushand a double up. 
After a dinner break, Magner 
was put at the ESPN feature table. 

‘I thought, this is great, now my family 
will eventually see me on TV. When I later 
saw myself I wished I'd combed my hair. I 
looked extremely tired, because I was.” 

His play did not reflect it. 

‘I did very well for several hours, taking 
chips from several pros. I worked up to my 
peak of about $4.5 million.” 

As players were eliminated, Magner's 
guaranteed winnings went from $113,000 to 


$137,000 to $164,000 to $211,000. 

“They were going to play down to 27 that 
day,” says Magner. “When the 28th player was 
knocked out, I was very happy. I had decided 
to try to coast into the top 27, and made it.” 

Magner finished Day 6 with $3.5 million 
chips, ranking No. 23 out of 27 players 
remaining. His earnings hit $262,574. 


PINNACLE OF SUCCESS 


“My lengthy academic research had 
focused on the biochemistry and cell 
biology of thyroid-stimulating hormone,” 
Magner explains. “I now had the oppor- 
tunity at Genzyme to apply those years of 
experience to assist with further clinical 
development of a drug for thyroid cancer.” 

The drug, Thyrogen, allows people to get 
the treatments they need for thyroid cancer 
while staying with a normal thyroid status. 

After years of laborious research and 
testing, Thyrogen was approved by the 
FDA. Magner and the Genzyme team had 
produced a breakthrough drug. 

“In the old days, sick people had to stop 
taking their daily thyroid pill while they 
got their treatments,’ says Magner. “They 
would feel really tired and incapacitated for 
several weeks. Where with our drug, you 
can just get an injection of a hormone and 
keep taking the thyroid pill you need every 
day.” 

Magner finds it extremely gratifying that 
his career combined patient care, teaching 
and research. He feels he’s made an impact 
with all three. 

“As a physician, you can help a few thou- 
sand patients, but in the pharmaceutical 
industry you can help a million patients,” 
he says. “I’ve also multiplied my efforts for 
good by teaching medical students. That 
multi-faceted career allowed me to have 
various experiences and impact on many 
different levels.” 


WSOP Day 7 <1 was running on fumes,” 
admits Magner. He had a reason to be 
exhausted, having nothing to do with his 
age, even though he was the second-oldest 
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PHOTO BY PETER HVIZDAK 


Dr. Magner with writer Michael Catarevas. 


I grew up playing cards — gin rummy, hearts, casino and 
other games — and have watched the TV poker shows for years. 
So how would I do against Dr. James Magner, who had an amaz- 
ing run at the 2015 World Series of Poker, in a heads-up, Texas 
Hold ’em contest? 

He agreed to a match before recently traveling to Las Vegas 
for the 2016 WSOP. 

Not having played poker tournaments before, I did not want 
to give off “tells” he could use to gain an advantage. So, like 
many players actually do, I wore a hoodie and dark shades. No 
way he would read me to sense hand weakness or strength. The 
drawbacks were breaking a sweat indoors and not being able to 
see the cards very well. Clubs looked like spades, so I gave up on 
trying for flushes. 

We divided 250 chips and the winner would be whoever won 
them all. Any size bet was allowed. 

Within a few hands I could tell that Magner had no intention 
of “splashing around,” a term for players who stay in hands they 
will almost surely lose. He was focused, serious and unsmiling. 

We played evenly for a while. When at one point he clearly 
had a winning hand with a pair of kings, but did not bet heavy, 
I asked him why. 

“I probably could have won more, but decided to take the pot 
as it was,” he said. “Nobody’s ever gone broke winning a pot.” 

That careful, measured logic has defined his life of achieve- 
ment, whether in chess, poker or medicine. 

A few hands later I was dealt the “weapons of mass destruction,” 
as they are called, a pair of aces. He bet twice, I called twice, then I 
made a large bet and he folded, depriving me of a big payout. 

“T'm playing it safe ... small ball,” he said, another strategy 
that typically wins over the long haul. 

Later I’m dealt a queen and a 4. The flop, communal cards, 
shows 4-6-8, giving me a pair of 4s. Heads up a pair is pretty 
good. I make a small bet and he calls. The next shared card is 
a jack. He bets 10 chips and I call. The last card is a 10. He bets 
10 more chips, and I go all-in, betting everything, expecting 
him to fold unless he has a powerhouse hand. 

“Call,” he said. He had a 6 and 7, giving him a pair of 6s, beat- 
ing my 4s, and winning the match. 

Stunned he would risk most of his chips with that hand, I ask 
why he did what he did. 

“Up to that point I really didn’t think you had anything,” he 
said. “Your story, when you went all in on the river (last card), 
didn’t compute. I had a sense you didn't have anything. You 
might have had a 10, but I didn’t think so. And I just went with 
my gut. You have to trust your gut. It’s serious business.” 

| MICHAEL CATAREVAS | 
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remaining player by decades. The tournament grind required play 
to begin at noon each day, and go well past midnight. Magner had 
a professional responsibility few other players faced. | 

Only expecting to be in Las Vegas a day or two, Magner had to 
work remotely each morning the last five days of the tournament. 
“Instead of relaxing or sleeping until 11 a.m., I had to check emails 
and respond to several global Genzyme projects,” he says. “I was 
needed to guide people in different time zones.” 

With three tables of nine players each remaining, he competed 
for about 90 minutes. Then he picked up king-10 of diamonds, a 
promising start. 

“I made a sizable bet and was raised,” he says. “I called and the 
flop came queen-jack-2, so I had an open-ended straight draw. I 
went all in and he called. He had ace-10. I didn’t make the straight 
and that was it. 7 

‘T was actually only a little disappointed when I was knocked 
out, since I had far exceeded my expectations.” 

Magner finished 27th, with $262,574 in winnings. He would have 
had to survive to 18th to win more money, a very unlikely occur- 
rence considering his relatively short chip stack. 


FUTURE WORK AND PLAY 


Magner decided to retire from Genzyme in the spring of 2016, 
but not from working altogether. He can book medical-consulting 
gigs pretty much whenever he likes, and already has a few lined 
up. He’s exhaling, with many projects and interests to pursue. 

His second book, Free to Decide: Building a Life in Science and 
Medicine, published in 2015, is an autobiography filled with per- 
sonal and professional anecdotes. 

He plans to write more, spend more time studying astronomy 
and playing chess, and maybe play just a little more poker than he'd 
been able to in the previous decade. And yes, he'll be back in Vegas 
this month for the 2016 WSOP. His expectations are measured. 

“When entering any tournament, it is best not to fix your strategy 
too rigidly in advance,” he says. “You need great flexibility to adapt 
to the players you're seated with at a particular table. Then as you 
get into the rhythm of that table, you develop a working strategy. 
On top of that you need to frequently ‘change gears’ during play. 

“My hope for every tournament, including this year's WSOP 
Main Event, is to win back my entry fee, and then see how much 
further up the ladder I can go. For a very long time I was a busy 
professional, with a lot of responsibilities,” he says. “I didn’t have 
time to play much poker.” 

After Magner was finally eliminated at the 2015 WSOP, ESPN 
interviewed him, but it didn’t make the broadcast, perhaps 
because his answers went against the all-in mindset and lifestyle 
of so many players. His comments encapsulated what it meant to 
be a poker-playing doctor. 

“I told them I was just trying to climb the pay ladder, not win 
the tournament,” he recalls. “T said that I play a lot with younger 
guys who have dropped out of school. It’s very dangerous to be a 
professional poker player. I want to send a message to those guys 
that I’m 64, and in a different place in life, but that they should 
finish school and get their degrees. There’s plenty of time to play 
poker later.” 

James and Glenda flew west in late May to be with their 
daughter and son-in-law. Days later Carly gave birth to their first 
grandchild, Beverly. 

“I thought, as long as we're in California, why not practice a 
few days in Vegas before I go back for the Main Event in July?” 
says Magner. 

He did, playing in a tournament called the Colossus.“It was 
low cost, but you started with very few chips against thousands 
of competitors,” he says. “I nursed a small stack for hours but my 
ace-jack lost to ace-5 when a 5 came on the flop. Ace-jack beats 

ace-five 70 percent of the time. That’s poker.” 
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BY KATE HARTMAN 


Fea historical buildings to new construction, there is no shortage 

of impressive architectural design in Connecticut. The Alice Washburn Award, 
named for the distinguished local residential architect of the 1920s, honors the 
confluence of these two ends of the spectrum. The annual award, which is a joint 
effort between the Connecticut Chapter of the American Institute of Architects 
(AIA) and Connecticut Magazine, highlights the thoughtful adaptation of 
traditional design elements to address 21*-century needs. 


“Often clients in Connecticut are heavily 
influenced by traditional design,” says Diane Harp 
Jones, AIA Connecticut CEO and executive vice 
president. “Very often awards programs are looking 
for the unique, the latest in high-style design, 

[but] there is excellent traditional design here in 
Connecticut and all over New England. Many years 
ago we recognized there was a need to not only 
award that and recognize that, but also to promote 
that there is ongoing value in traditional design as 
well as newer approaches. There’s room for both.” 


The contest is open to any architect licensed 
and residing in Connecticut. The submitted 
projects must be either one- or two-story houses 
completed after May 1, 2010, and designed in a 
style considered traditional, including shingle, 
Georgian, Colonial, Queen Anne and Greek 
Revival. Submissions were accepted until May 9 
and final decisions were by the jury on May 24. 


The AIA selects three jurors each year based 
on their expertise in traditional design. This 
year the jurors were John Kuhn, AIA, Kuhn 
Riddle Architects, Amherst, Massachusetts; 
Martha Montgomery, AIA, Montgomery 
ARK, Williamstown, Massachusetts; and Peter 
Twombly, AIA, Estes Twombly Architects, 
Newport, Rhode Island. 


The pool of entrants was deep, but the top 
prize was awarded to a quaint, smartly designed 
cottage in Washington designed by Reese Owens 
Architects. Honorable mentions in the New 
Construction category were a stone farmhouse in 
Washington by Haver & Skolnik Architects and 
shingle-style home with water views in Darien by 
Austin Patterson Disston Architects. 


New Construction Winner 


Nettle Hollow Cottage, 
Washington 


Located in an archetypal New England valley, 
Nettle Hollow Cottage was designed to take 
advantage of the quiet, pastoral landscape defined 
by ponds, ferns and brook trout. The property was 
built on a wooded plateau overlooking a brook. 
Wetlands and protected areas forced a smaller 
scale for the project, but that fit in perfectly with 
the homeowner's wish list. 

“Our client is a professional couple and their 
commitment to a modestly scaled and practical 
house was unique and refreshing,” says principal 
architect Reese Owens. “Quality and character 
outweighed quantity, so we focused our efforts 
on making it just the right size, and without 
scrimping on the details.” 

The gross area of the home is 2,500 square feet 
with an additional 500 square feet of porches. 
The homeowners asked for a simple setup with 
just a bedroom, living room, kitchen, guest 
room, porch and one-car garage. The architect 
arranged the home’s three main rooms in a row 
so that each can enjoy the view. The property is 
only one room deep, so each room experiences 
light and air from both sides. Hewn oak timbers, 
reclaimed limed-oak floors, tinted plaster and 
glazed finishes give a light and hand-crafted 
intention to the interior. 

Since the project is designed to highlight the 
views, the outdoor spaces are just as important as 
the interior. A covered porch adjacent to the garden 
seamlessly transitions indoor living space outside. 


CONNECTICUT 


The homeowners emphasized their love of 

a cottage aesthetic — a hipped shake room 
with broad overhangs and fieldstone and 
shingle siding assist with that specific design 
requirement. 

It was the scale and considered use of space 
that inspired the jurors to name the property 
the new construction winner this year. 

“Both interior and exterior were the 
most resolved of the projects it looked 
at,” they wrote. “The jury appreciated its 
smaller footprint, its delicate proportions 
and its engagement with the site. The floor 
plan was clearly presented. Made up of 
traditional components knitted together 
in a non-traditional way, this project will 
stand up over time, aging well.” 

The property's pool house also received a 
citation in the Accessory Building category. 
With a limited footprint, the building 
needed to be versatile. It was required to 
function as a guest house, entertainment 
space for large and small groups and a pool 
shelter. Many design elements imitate the 
cottage, and the jury commented, “it relates 
well to the main house; it’s planning is 
successful, with distinct public and private 
entries on the sides.” 


New Construction 
Honorable Mention 


Stone Farmhouse, 
Washington 


Scale was paramount in the construction 
of this stately 12,000-square-foot stone 
farmhouse, which is located on a picturesque 
70-acre farm in Washington. Built as a 
weekend retreat for a busy Manhattan couple 
with four young children, space was required 
for the family to spread out, but the new 
home needed to tie in seamlessly with the 
existing buildings on the farm. 

“The house is a new addition to an 
established farm with several antique 
barns and outbuildings,” explains principal 
architect Charles Haver. “It was important 
to retain the scale and simplicity of these 
buildings and to make sure the new 
building did not overpower the property. 
The goal was to create a building which was 
sympathetic to the setting and appeared to 
have evolved over time.” 

The team studied local architecture and 
utilized traditional materials in order to 
make that natural connection between all 
structures. Quarried stone was incorporated 
into the exterior and salvaged oak flooring, 
and hand-hewn timbers and antique stone 
pavers were integrated throughout the home. 
Newer materials like rough plaster walls 
and hand-blown window glass are utilized 
in traditional ways. Custom mahogany 
windows are modeled after period examples 
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from neighboring antique homes. 

“While the house is very traditional in feel, 
it is designed to respond to a 21st-century 
lifestyle with very open interior spaces, which 
flow from one room to the next,” says Haver. 
“The house is a ‘smart house, incorporating 
the very latest in technology, yet in the most 
unobtrusive way possible.” 

It was this attention to detail and concern 
for how the home tied into the property 
that really attracted the jurors, who said 
they “liked the way the building was broken 
down so not to give the appearance of a 
large house. The house was well detailed 
and authentic, appearing as if it had been 
on site for a long time. Its attempt to 
disguise its large size was impressive, as 
is its well-concealed infrastructure. There 
is a restraint of detailing in keeping with 
the intent to present a farmhouse that has 
grown organically over time.” 


New Construction 
Honorable Mention 


Tidal River View, Darien 


Located along Darien’s Five Mile River, 
this 6,480-square-foot, shingle-style home 
was built to focus on the stunning water 
views across the street and minimize the 
traffic that travels that road. The site was 
built up and a planting privet was installed 
to mask the road, and now the property has 
unobstructed views of the river. 

The exterior of the home was designed to 
fit within the landscape and architectural 
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TIDAL RIVER VIEW / JEFF MCNAMARA 


style. Sloping, elaborate trimwork sets 
the home apart and offers a relaxed and 
approachable facade. French doors at the 
back of the home lead out to an outdoor 
living space and beautiful pool. 

“From the stonework on the foundation 
and chimneys, the classic diamond 
windows, French doors, tapered exterior 
columns to the tapered interior pilasters, 
coffered ceiling with painted plank-ceiling 
finish, the house presents classic shingle 
materials in a fresh, appropriate manner,’ 
says principal architect McKee Patterson. 

The attention to detail continues inside 
with refined crown molding, trim and 
door casings. The homeowner asked that 
most rooms have water views, so the house 
is single loaded. Hallways are visually 
hidden to maximize sight lines. In the 
dining room, for instance, columns define 
the passageway through the room without 
boxing it in and a domed oval ceiling 
creates the distinct feel of a private space. 

“The homeowner was open and 
interested in detail, which is the project’s 
strength,” says Patterson. 

It is precisely this detail that won the 
jurors over. They wrote, “The house has 
really refined, nicely detailed exterior 
proportions with sophisticated, beautiful 
elements on the exterior and on the facade. 
The jury loved the swooping roofs. The 
project has a very well-resolved floor plan 
without being too stiff. The hallway trim and 
casework were well articulated, interior and 
exterior detailing both on the same level.” 
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Fine POST & BEAM Carriage Houses, Garden Sheds & Country Barns, Shipped Nationwide 


A signature is so telling — it shows your style, your personality — it's what makes you... you! 
Every Country Carpenters handcrafted POST & BEAM building expresses the qualities of our 
Signature One & A Half Story Country Barn. So whether its a barn, carriage house, pool or garden 
shed, Country Carpenters has just the signature you need to make your property . . . yours! 


326 Gilead Street, Hebron, CT 06248 « 860.228.2276 + countrycarpenters.com 
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BY ALBERT YURAVICH, ERIK OFGANG AND KATE HARTMAN 


Grab your sandals; we’re heading outside! Last year at this time we focused 
on fancy fine-dining establishments with impressive outdoor spaces. This year we're 
trading in our linen suits for Hawaiian shirts and kicking our feet up in search of 
laid-back summer bars and restaurants. From rooftop retreats to waterside hangouts, 
the list includes some of our favorite outdoor spots, places where the sun is warm, 


the breeze is cool and the living is easy. 


The Place, Guilford —— 


This place is unlike any other 
destination on this list, and 
that’s the thinking that garnered 
its name. “There’s no place, 
quite like this place, anywhere 
near this place, so this must be 
The Place,” states the website. 
Think a large, outdoor clam 
bake every day. Visitors dine 
outdoors, seated on tree stumps 
instead of chairs around large 
red tables decorated with bottles 
of freshly cut flowers. Nearby, a 
crackling wood fire roasts savory 
clams, smoky lobsters, a variety 
of fish, chicken, steaks and 
sweet corn. The menu is simple 
but delicious, and diners are 
welcome to bring their own sides 
and drinks. The Place is BYOB. 
It is open for the season from 
about May 1 through September 
and then only on the weekends 
in October. The most important 
thing to remember — The Place 
does not accept any cards. Cash 
or check only. 


203-453-9276, 
theplaceguilford.com 


VANESSA CHARETTE 


Jessica Tuesday's, Putnam 


This popular downtown lunch spot is the only one on our list where diners can eat only feet 
away from passing trains. Opened in 2003 in the old train station’s ticket building on Main Street, 
Jessica Tuesday’s started as a market deli but has evolved into a destination eatery, with house- 
cured meats, seasonal small plates, gourmet sandwiches, soups, salads and house-made desserts. 

Choose from two outdoor-seating areas: a covered, 20-foot-by-50-foot back patio adjacent 
to the train tracks featuring a custom-built mahogany bar, or a pet-friendly front patio offering 
diners a more private 
experience. Out back, 
freight trains pass at 
least twice a day. In 
October, the Great 
Pumpkin Festival and 
Foliage Train Ride 
draws passengers to the 
tracks, with the train 
departing from Norwich 
in the morning, arriving 
in Putnam, continuing 
north to Oxford, 
Massachusetts, before 
making the trip back to 
southern Connecticut. 

The patio is so often 
booked for private functions — the “catering business is booming,” says owner Jessica Jellison 
— that the restaurant is only open for dinner the first Friday of each month. Other days 
closing time is 4 p.m., so be sure to get there early! Jellison hints at changes coming, however, 
with extended bar hours Wednesday through Saturday with a mixologist and tapas. 


860-928-5118; jessicatuesdays.com 








Down the Hatch, 
Brookfield 


A legend in the Danbury area, this 
seasonal spot is the only waterside 
bar and restaurant on Candlewood 
Lake. It offers panoramic views of 
the famous lake and comfortable 
outdoor seating with a classic-rock- 
meets-reggae feel. Accessible by car, 
boat or seaplane (it has been known 
to happen from time to time) the 
place attracts a diverse clientele, 
from bikers to celebrities. With a 
full bar and a lineup of draft beers 
increasingly slanting into craft 
territory, it is the perfect place to 
wile away a summer's afternoon. 
There are two seating areas: one is 
an order-at-the-counter section with 
a bar, the other a full-service dining 
area. [he menu is basic American 
with burgers, fries, clam strips, fish 
and chips, as well as salads. We 
advise visiting by boat if you get the 
opportunity. 


203-775-6635, 
downthehatch 
restaurant.com 


Stony Creek Brewery, —= | 
Branford 


One of New England's most 
picturesque breweries, Stony 
Creek burst on the Connecticut 
beer scene in March 2015. It made 
a splash thanks to the quality of 
its brews and its showstopping 
brewing space on the Branford 
River, accessible by car and boat. 
After touring the brewery, guests 
can play corn hole while relaxing 
on one of two decks overlooking 
the water or at the beach-like 
gravel area next to the river. Enjoy 
beers like Dockside, which was the 
2016 World Beer Cup Gold Medal 
winner in the Vienna-style lager 
category, or the aptly named Sun 
Juice, an easy-drinking Belgian 
wheat beer. Beer geeks might also 
want to check out the Crimsang, 

a sour double IPA, or one of the 
rotating nitro beers. The brewery 
hosts a different food truck every 
day so there’s always something to 
pair with your beer. 


203-433-4545, 
stonycreekbeer.com 





" — The Beer Garden 
at Shippan Landing, Stamford 





After its first iteration as a pop-up beer garden at Harbor 
Point in the South End, the new location at Shippan Landing, 
open since May for its third season, has a renewed emphasis 
on hanging out and having fun. With about 15,000 square feet 
of space, the beer garden is entirely outdoors and dog friendly. 
Along with Stony Creek, it’s one of the few places on our list 
with games like corn hole, life-size jenga and more. 

But what about the beer? You'll find local favorites and a few 
others from more faraway locations, as the beer garden will 
rotate craft beers this season. The selection includes Hopstillo 
IPA and Half Full Bright Ale (Stamford), Allagash Saison 
Ale (Maine), Brooklyn Summer Ale (New York), Downeast 
Cider (Massachusetts), Ballast Point Grapefruit Sculpin and 
Lagunitas IPA (California), and Dogfish Head (Delaware). Also 
look for some new cocktail options. 

Also on a rotating schedule, food trucks include HAPA 
(Pacific/Asian-style street food), Boothbay Lobster Co., Dough 
Girls (wood-fired pizza), Have a Ball (rice balls) and Melt 
Mobile (grilled cheese). 

Stop down Wednesday through Friday — weather permitting 
r | \ — but make sure to get there before they close around mid- 
September. With a westward-looking view over the water, don't 
miss the sunset. 


Look for updates on Facebook 
and Instagram: @TheBeerGardenSL 


CHRISTINE DUMAIS 
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Geronimo, 
New Haven 


With the largest selection of 
tequila on the East Coast, it’s no 
surprise that Geronimo’s two 
locations in Fairfield and New 
Haven are constantly busy. They 
offer more than 300 varieties 
of tequila and 27 mezcal 
choices, which can be mixed 
up into a variety of cocktails, 
including their binge-worthy 
margaritas that come in many 
flavors. The décor and menu 
at both locations nod toward 
the Southwest with Navajo and 
Mexican influences. Picture 
buffalo skins, wrought-iron 
fixtures and strings of dried 
chilies. We love the mahi-mahi 
and braised short-rib tacos, 
three-cheese rellenos and 
portobello burritos. 

The experience at the New 
Haven location is enhanced by a 
large, open-air patio that looks 
out on Crown Street. There are 
plenty of tables and a second 
outdoor bar. When the stars 
come out so do the twinkling 
lights, and the cocktails 
continue to flow till 2 a.m. 
on Friday and Saturday. 


203-777-7700, 
geronimobarand 
orill.com 


| 48 JULY 2016 connecticutmag.com | 

























There’s a lot to love at this recent 
New Haven addition: a chic bar with a 
prohibition vibe, elegant dining room and 
eclectic, shareable menu. But Elm City 
Social’s hidden rooftop deck is the icing 
on the cake. Climb two flights of stairs, 
passing the restaurant’s velvet sofa lounge, 
and discover the small, wood-paneled 
deck that provides an optimal view of the 
stars. An abbreviated menu is served in 
this space and there’s a full rooftop bar 
that saves waiters traversing the stairs with 
full glasses of their creative cocktails. For 
the summer we're loving the Miami Vice 
#2 with strawberry- and jalapefio-infused 
Angostura White Oak rum and lime. And 
don't miss the parmesan-dusted zucchini 
chips off their social plates menu; it’s a 
great appetizer to split with friends. 


415-441-7436, elmcitysocial.com 





; COURTESY OF THE RESTAURANT 
AT ROWAYTON SEAFOOD 


The Restaurant at Rowayton Seafood 


Sitting on the eastern edge of scenic Five Mile River — a narrow inlet of Long Island Sound 
separating Darien on the west and Norwalk on the east — “The Restaurant,” as locals call it, is 
a nod to the nautical heritage of the village of Rowayton. Its myriad seafood dishes, featuring 
all the New England favorites you'd expect, are sourced from the next-door Rowayton 
Seafood Market, which is housed in an old fishing shack that was once the oldest lobster 
co-op in operation on the Sound. 

Should you pay a visit during warm-weather months, make sure to grab a riverfront table on 
the seat-yourself deck, which offers seating for 24 and more along the rail. When the sun is too 
intense, large umbrellas provide cover. But don't forget to look out over the water for marina 
views, as well as to ogle the sailboats and historic homes dotting the shore. 

Parking is tight at The Restaurant, which opened in 1996, but there is valet service. Once 
youre inside — or outside — the atmosphere is relaxing and comfortable. 


203-866-4488: rowaytonseafood.com 
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West Hartford 
and Westport 


LUMI 

“Inspired by the beach culture 
of Brazil, Uruguay and Southern 
California,” according to Bartaco’s 
website, you'll feel the beach vibe 
with the decor and laid-back feel, 
even though neither of these spots 
sits on the ocean. You'll come 
close at the Westport location, 
with a patio that seats a couple of J | eld ae hen / ey 
dozen along the west bank of the ah Lae | Oi a 
Saugatuck River. It’s great forboth | | ie | Me : = 
people and boat watching. 

A more spacious front patio 
can be found in the trendy 
West Hartford Center location, : 
with space for about 90 diners. at = a 
If youre feeling adventurous, = i S 
you can even sit out there in ee a) _ 
the chillier months, with large > gi 7 iy HH 
standing heaters and blankets LEE : r ASRS tits 
to keep you toasty. ple ; 

At both locations, the name 
of the game is antojitos, south- He 
of-the-border street snacks ) iy 
translated to “little cravings.” ie : 
Sit outside and enjoy them with a 
beer right out of the bottle or can. 

Bartaco’s third Connecticut 
location in Stamford does not Rooftop 20, G lastonbury 
have a patio. 
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Rooftop 120 is aptly named. Its four-season deck is the largest in New England and offers 


West Hartford: panoramic views of Glastonbury. There’s plenty of space to spread out with a large group here. 

860-586-8226, You can huddle around a fire pit, lounge on a patio sofa or pull up a seat at the restaurant’s 

b artaco.com enormous wrap-around bar. There is often live music on the weekends, and deals like Buck a 
Shuck $1 Oysters on Mondays and Half-Off Bottles of Wine on Tuesdays keep the crowds coming 

Westport: throughout the week. The bar is fully stocked with domestic and imported beers, wine, martinis 

203-222-8226, and cocktails. The bar is associated with a restaurant called Nosh 120, whose menu boasts an array 

bartaco.com of dishes like black cod wrapped in prosciutto and Maine lobster ravioli. 


860-430-9989, rooftop120.com 


‘The White Horse Country Pub, 
New Preston 


A classic English-style pub, the White Horse always has a 
warm and inviting feel, which gets even warmer and more 
inviting in the summer when you can dine outside. The back 
patio is right next to the East Aspetuck River and the sound 
and sight of the gently running water makes it feel like you've 
wandered into Tolkien's Shire. Food specialties include burgers, 
shepherd ’s pie and chicken pot pie. Inside, the White Horse has 
many impressive artifacts on display, ranging from a sheet from 
the first newspaper ever published in England to a vintage Indian 
motorcycle behind the bar and a guitar signed by members of the 
Rolling Stones. For drinks there are good spirit options (this is 
the type of place where a glass of scotch feels extra appropriate) 
or you can enjoy a glass of wine or a pint of beer. 


860-868-1496, whitehorsecountrypub.com 





Pizza Surf Club 
at Fortina, Stamford 


If the Beach Boys and Jimmy Buffett 
collaborated on a rooftop-hangout 
design, this is what they might come up 
with. Opened this spring above Fortina 
Stamford, the Surf Club features a different 
menu and more of a summer vibe than 
the restaurant below. The wacky and wild 
offerings include Kobe beef corn dogs, 
sausage sliders and a unique take on tacos 
(slow-roasted pork, onion, cilantro and 
other ingredients served in a Doritos bag). 
Of course there is also pizza, and patrons 
can walk downstairs and order anything 
from the regular Italian Fortina menu and 
then carry it upstairs. When it comes to the 
bar itself, the specialty is tropical drinks: 
think tiki bars and hula skirts. One early 
favorite is a cold glass of prosecco — 
a sparkling Italian white wine — 
served with a popsicle in it. 


203-703-9080, 
fortinapizza.com/stamford 


COURTESY OF POND HOUSE CAFE 





Pond House Cafe, West Hartford 


Tucked away in Elizabeth Park, this quaint eatery serves up an eclectic, 
internationally inspired menu of treats including grilled pork T-bone, an Indian 
rice bowl and rabbit and dumplings. The Sunday brunch menu has won awards 
and includes specialties like the Pond House Benedict with two poached eggs 
over a crab cake and cornbread slathered in hollandaise sauce or the sweet 
creme brilée brioche French toast. It’s a menu inspired by fresh, organic 
ingredients — some of which are plucked right from their own vegetable and 
herb garden. The outdoor patio, located next to a pond as the restaurant’s name 
suggests, gives diners an opportunity to convene with nature. Depending on 
the season, you can enjoy views of the Elizabeth Park roses or New England 
foliage, and gather by the fire pit when the sun goes down. The Pond House 
does have a full bar complete with local beer, wine and cocktails, but also allows 
you to bring your own bottle with a small corkage fee. 


860-231-8823, pondhousecafe.com 


The Bar & Restaurant 
at Captain’s Cove, 
Bridgeport 


All summer long visitors flock to this 
destination bar and restaurant by land, by 
sea and even by air — via a helipad in the 
marina complex. It is part of the Captain’s 
Cove Seaport on historic Black Rock 
Harbor on Long Island Sound that opened 
in 1982. The complex boasts a boardwalk 
lined with quaint and colorful shops and 
is home to a full-service marina that can 
accommodate more than 350 boats. Food 
can be ordered at the restaurant on dock 


Abbott’s Lobster in the Rough, Noank 


Lobster lovers have flocked to this legendary seaside shack on the Mystic 
River in the Groton village of Noank since 1947. Open every day in the summer 
before scaling back to Fridays, Saturdays and Sundays after Labor Day, Abbott's 
last day of the season is 
Columbus Day. 

Lobsters and, of course, 


level: options include seafood favorites like 
lobster rolls, clams, shrimp and oysters. 
There are also burgers and fries, plus a 
gluten-free menu. 

Upstairs there is a full bar — built 
around a 19th-century tugboat — with an 
expansive outdoor deck overlooking the 
water. The bar offers live music most nights 
and “coastal cocktails” like the After Beach 
Punch (Smirnoff citrus vodka, Bacardi 
rum, peach schnapps, orange juice, Sprite 


the Connecticut invention 
— the hot lobster roll 
with melted butter ona 
toasted bun — are served 
“in the rough” at picnic 
tables right at the edge of 
the water. There are also 
steamers, stuffed clams, 
clam chowder, oysters on 
the half shell, mussels, 
shrimp, crab, corn on the 
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cob and the kingly New 
England seafood feast: clam 
chowder and shrimp in the rough, a heaping bowl of steamers and mussels and 
a steamed lobster. 

Abbott’s is BYOB, and some diners who want to “fancy up” the picnic tables 
even bring formal table settings with tablecloths and the whole nine yards. 


860-536-7719, abbottslobster.com 


and blue curacao). Open seven days a week 
May through September, it’s the perfect 
spot to soak up summer. Those coming 

by boat can notify the Seaport via VHF 
Channel 18. 


203-368-3710, 
captainscoveseaport.com 


COURTESY OF ABBOTT’S LOBSTER IN THE ROUGH 


Eli Cannon’s Tap 
Room, Middletown 


From the front entrance 
Eli’s doesn’t look like it would 
have much to offer in the way 
of outdoor spaces. But looks 
can be deceiving. Walk into 
the restaurant, then snake your 
way past the bar and din- 
ing area and you'll find this 
beach-themed outdoor oasis. It 
would feel like a speakeasy if it 
wasn't, you know, outside. The 
sprawling space has a surfer- 
meets-alt rocker/ska vibe. There 
are picnic tables, Adirondack 
chairs, a sanded area as well as 
a deck. Founded in 1994, Eli’s 
is one of Connecticut’s oldest 
craft bars and remains one of its 
best. Choose from more than 30 
rotating draft beers that almost 
always include sought-after sour 
brews, IPAs and other options 
from Connecticut breweries and 
beyond. When it comes to food, 
customer favorites include the 
famous nachos, chicken wings 
(there are 20 custom sauces), the 
Classic Cannon burger and the 
blackened chicken wrap. 


860-347-3547, 
elicannons.com 


Lenny & Joe’s Fish 
Tale, New Haven 


From four picnic tables at a 
roadside clam stand in 1979 to 
three locations in Westbrook, 
Madison and New Haven, Lenny 
& Joe’s has been serving patrons 
ample portions of fresh seafood 
for nearly 40 years. This is the 
place to mix and match your 
favorite fried or broiled seafood 
like Gulf shrimp, clam strips and 
scallops. Try the crab cakes and 
the buttery lobster roll, too. 

The New Haven restaurant 
is located right on Long Island 
Sound and there are walls of 
windows to take in the view, but 
it’s the spacious, wrap-around 
deck that landed Lenny & Joe’s 
on this list. The large, outdoor 
space runs along two sides of the 
building and provides seating 
for more than 130 diners. 


203-691-6619, 
ljfishtale.com 










































































JEFF KAUFMAN 


S&P Oyster Co., Mystic 


Consistently rated among the top eateries in the southeast corner of the state, S&P has the 
view to go along with great seafood. Located in the heart of historic Mystic, S&P’s patio seats 
56 and offers views of the Mystic River and its nearly 100-year-old bascule bridge, otherwise 
known as a drawbridge. Perhaps you'll spot an old, two-masted schooner pass through when 
it opens. The flower-filled patio itself is set amid vibrant and lush gardens. At night, the 
atmosphere is enhanced by a canopy of lights. 

Here you'll find New England seafood featuring locally caught fish and oysters, along with 
produce, with flavors from South America, all cooked over a wood grill. Beef, poultry and pork 
are also offered. 

Tip: It’s a popular place, so you might want to call ahead for “priority seating.” It’s not a 
reservation, but they'll try to accommodate you for the time you request. 


860-536-2674; sp-oyster.com 


The Hops Company, Derby 


Opened in November, this new beer garden boasts a large and impressive list of draft beers 
including local favorites from Black Hog Brewery, New England Brewing Co. and Kent Falls 
Brewing Co. It also serve house wines 
and specialty cocktails on tap like 
the Moscow Mule and margaritas. 
Zuppardi’s Apizza and appetizers from 
the new “Snak” window satisfy hungry 
drinkers, and there’s plenty of space 
inside to spread out with a large group 
of friends. But this summer the spot 
nearly doubled its capacity (and cool 
factor) when it opened an outdoor bar 
and picnic seating area. Beer, wine, 
cider, sangria and some liquors will 
be available at the outdoor bar, and 
anyone 21 or older can check out a 
game like bocce, corn hole, giant Jenga, 
giant Connect 4 and board games for 
their group. This is the ideal place 
to spend a lazy Saturday or Sunday 
afternoon with friends. 


203-734-1616, thehopscompany.com 
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Da Capo Ristorante 
Italiano, Litchfield 


Tucked in a grassy recess 
straddling Litchfield and 
Torrington, da Capo lets you 
get away from things and 
relax with familiar Italian 
fare. Surrounded by a mani- 
cured garden, the patio can 
seat 60 people, with each table 
protected by a large umbrella. 
With the brick-lined eatery set 
back from the street, you won't 
be bothered by road noise. And 
the view won't be interrupted by 
houses or commercial spaces. 
Instead you'll be treated to the 
sight of the Litchfield Hills, 
particularly lovely during the 
fall-foliage months. 

Traditional Italian dishes 
are served in both regular and 
family-size portions. New of- 
ferings this season include beef 
carpaccio, linguini gamberi, 
braised short rib and a locally 
raised pork chop. 

Brunch is served on the patio 
every weekend in season. But 
keep in mind outdoor seating is 
on a first-come, first-served ba- 
sis (no reservations), and tables 
can be in demand, especially for 
brunch. 


860-482-6246; 
dacapolitchfield.com 


Lucky Lou’s Bar and Grill, Wethersfield oe By 
The 1787 Deming-Standish house in historic Old Aj > im 
Wethersfield had for many years been a fine-dining ta 
location. That all changed, however, when Aussie Lucas 
Kyriakos transformed the space into Lucky Lou's in 
2009. From the pub-like inside to the party-like patio, 
Lou's is now a place to sit back and relax rather than sit 
up straight and avoid putting your elbows on the table. 
A menu featuring “New England favorites with a 
light, modern flair” and “regional favorites with a twist,” 
says Kyriakos, includes dirty wings and lobster sliders 
for starters, a variety of salads and “fun plates” like the 
Texas pulled pork burger, English fish and chips, Greek 


gyro and Cajun fish tacos. 


Enveloped by a white picket fence and nestled in the 
local village center, the 35-foot-by-70-foot patio seats 
175 guests and is available for events like weddings, 
showers and birthday parties. There’s also plenty 
of room for bands, with live entertainment every 
Thursday, Friday and Saturday night, in season. 


Oh, and dogs are welcome, too! 


860-257-0700; luckylousbarandgrill.com 
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COURTESY OF BREAKWATER 


Breakwater, Stonington 


With a location on a long dock at the mouth of Stonington Harbor, we called Breakwater 
“the most uniquely situated and breathlessly awaited new restaurant on the Connecticut coast” 
in a review last summer. In short, you'll want to break bread at Breakwater. Arrive by land or 
by sea, as there is easy boat access at the dock. Boaters are welcome to tie up their crafts — both 
large and small — and dine out on the deck. 

More than 100 guests can enjoy the outdoor-dining area, complete with unobstructed views 
of the harbor and Fishers Island to the southwest. Equipped with large umbrellas and awnings, 
the deck is open from Memorial Day to Columbus Day, longer if weather cooperates. 

Occupying the former space of long-time favorite Skipper’s Dock, Breakwater has a more 
modern feel but retains the relaxed atmosphere Skipper’s was known for. Eschewing the 
pretentious, the menu is simple with a focus on ocean-to-table dishes with some Asian and 
Latin-American touches. A short boat ride from the Rhode Island border, the menu straddles 
that line as well, with the Connecticut-born hot lobster roll, as well as the Rhode Island-sired 
saugy, basically a hot dog with a snappy natural casing. 


860-415-8123: breakwaterstonington.com 
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COURTESY OF LUCKY LOU'S 
BAR AND GRILL ae 





Barbecue and picnic tables: 
it’s a classic combination 
that Smokin’ With Chris in 
Southington is keeping alive. Of 
course you can pick a table in the 
dining room or quaint bar room 
of this family-run establishment, 
but when the weather warms up 
there's no better place to be than 
out on the large back patio. Rows 
of picnic tables provide lots of 
seating, strings of hanging lights 
provide a twilight ambiance 
when the sun goes down and 
there’s often live music. A large 
black smoker on one edge of the 
patio fills the air with the smells 
of mouthwatering barbecue, 
inspiring cravings from all who 
drive or walk by. Pick from the 
diverse menu of smoked entrees 
like the brisket, pulled pork, 
chicken or sloppy ribs and kick 
them up with their trio of sauces 
— the Memphis southwestern 
style JR’s Sauce, the slightly 
sweet Kansas City style Chris's 
Sauce and the traditional, 
vinegar-based Carolina Kicker. 


860-620-9133, 
smokinwithchris.com 


This local hangout has been “rock- 
ing the dock” on Stamford Harbor for 
27 years. It offers indoor and outdoor 
dining and a dockside bar on the 
Stamford Landing boardwalk that 
has live music on most nights. The 
seafood-centric menu includes clams, 
oysters, shrimp, mussels, lobster, 
crab, a grilled Cajun swordfish wrap 
and the shrimp, chicken and sausage 
Creole. Non-seafood options include 
filet mignon, barbecue baby back ribs 
and cheeseburgers. There is a dedi- 
cated marina for boats visiting the 
establishment (it’s $10 to $15 to tie up 
when the dock attendant is on duty). 
Those visiting by boat will find the 
restaurant in Stamford Harbor’s west 
branch and are encouraged to contact 
the Crab Shell via VHF Channel 9 or 
by calling the restaurant. 


203-967-7229, 
crabshell.com 





JEFF KAUFMAN 


A riverside gem on the Connecticut River, this cash-only seafood summertime haunt 
offers great food and views in a laidback setting. Enjoy the reggae vibe as you choose from 
warm-weather delicacies like hot and cold lobster rolls, salads and a variety of fresh-caught 
fish. Beyond seafood, the dinner menu includes dishes like Jamaican jerk barbecue pork 
loin with roasted potatoes and vegetables, rib-eye steak with roasted shallots, garlic, roasted 
potatoes and vegetables and barbecue baby back ribs with roasted potatoes and vegetables. 
But you won't find french fries or other grease-filled offerings, a policy that started out of 
necessity, as the location’s small kitchen didn't allow space for a deep fryer, and continued 
because it just seemed to work. The BYOB establishment is accessible by boat. Owners Jody 
and Jim Reilly also own Simon’s Marketplace in Chester and the new Simon’s Marketplace 
Pilot Point in Westbrook. 


860-345-2994, blueoarct.wix.com/ctrestaurants 





everything a night out should be with 
perfectly prepared cuisine, attentive service 
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The halibut entree: roasted fennel 
purée, baby carrots, asparagus 
risotto cake, carrot essence and 
roasted tomatoes. 

Below: Owner and chef Carl Ciarcia III 
in the Cell Room, a former jail cell. 
PHOTOS BY MARA LAVITT 


Locked Up For Dinner 


CHEF’S PASSION PROJECT IN FORMER MIDDLETOWN JAIL INVITES YOU HOME FOR DINNER BY KATE HARTMAN 
Bread & Water 


There was a buzz in Connecticut’s foodie network about Bread & 
Water in Middletown. A new restaurant in a historic 1850s jailhouse? 
People were intrigued and so were we. 

With a fresh, rotating menu served only three days a week, it 
was clear chef and owner Carl Ciarcia III is trying to do something 
different than other restaurants. Bread & Water is only open Thursday, 
Friday and Saturday; the rest of the week it is closed for private events. 
It is not a big-turnover business model. There are only about 40 seats, 
and the culinary team prides itself on the ability to execute every plate 
to perfection rather than pump out as many covers as possible. 

“T’ve worked for corporate and family-run restaurants. I never want- 
ed a big place,” says Ciarcia, who most recently worked at Peppercorn’s 
Grill in Hartford. “T’ve always wanted something with 40 to 50 seats 
where we can perform three to four nights of perfect service.” 

My party arrived at 51 Warwick St. — the former Pamecha Jail, lo- 
cated in the front of the historic Alms House — on a warm Thursday 
night in May filled with expectations. From the outside, Bread & 
Water's brick structure with a large decorative porch fits in easily with 
the residential neighborhood. Inside, the homey ambiance contin- 
ues. The hostess stand is located in the foyer, next to a large, plush, 
roped-off staircase leading upstairs. We passed through the sophisti- 
cated dining room, with walls painted a calming gray and featuring 
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Victorian character with crown molding 
and thick-framed paintings, and we were 
seated next to an ornate fireplace. 

Between the congenial atmosphere and 
regal décor, my party commented that we 
felt like we were at a family member's home 
for Thanksgiving dinner. 

“And you are,’ Ciarcia said in an inter- 
view after our dinner. “You're in my house.” 

He lives upstairs, which he calls “the best 
bonus” to his passion project. He moved into 
the upstairs apartment and then struck a 
deal with the building’s owner, Lee Godburn, 
whom he’s known since he was young, to 
open Bread & Water after a former tenant 
moved out of the space. He spent about a 
year renovating, adding charm back into the 
space and refinishing the building’s jail cell 
—asmall brownstone room at the back of the 
restaurant. He officially opened on Jan. 14. 

The décor and ambiance are in service to 
the food, which is the real star. The menu is 
small, including just four appetizers, three 
salads, three pastas, three entrees and three 
desserts. “[It’s] a nice, tight, short menu that 
no one can complain about,” he says. 

The menu rotates every three weeks to 
keep the experience fresh for both the diners 
and the staff. Ciarcia believes repetition 
breeds errors because people get lazy. He 
bases each menu off what’s “fresh and fun,” 
heading to local farmer’s markets and shops 
to see what’s available. 

“T love all of our menu items, but by week 
three I’m sick of it, and that’s why we change 
it,” says Ciarcia. “It keeps you always learn- 


Bread & Water 

51 Wamick St, Middletown 
860-852-5944, breadandwater51.com 
Hours: Thurs-Sat. 5-10 p.m., Sun-Wed 
private events 

Price range: appetizers $11-$13, 
pastas $22-$28, entrees $29-$34, 
desserts $7-$9 

Not wheelchair accessible 
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AMBIANCE Located in an 1850s jailhouse, Bread 

& Water has the historic charm of a bygone era but feels 
more like a warm Victorian home than a cold jail. The walls 
of the dining room are painted a sophisticated gray and 
gilded-framed paintings and topiaries add depth. The jail 
cell located at the back of the restaurant features stately 
brownstone slabs and large windows. 


SERVICE Best described as familial, the service here 
is light and easy. The wait staff works together to attend 


Roasted beet carpaccio with 
arugula, candied walnuts, 
honey goat cheesewith a 
vinicotto balsamic. 


Lett:,Polpo — grilled 
octopus, imported 
olives, tomato. Contit, 
crispy.new potatoes 


and arugula pesto. 
£ 


ing and growing.” 

We were given fresh bread with a trio of 
accoutrements — garlic olive oil, creamy 
sweet potato purée and fresh whipped 
butter — to begin our meal. For appetizers 
we ordered the briny PEI (Prince Edward 
Island) mussels in a seafood-scented broth 
with caramelized leeks and toast points and 
the plin, a pinched ravioli of veal osso buco 
in a brown butter sage sauce topped with 
sweet potato purée, which was delicately 
portioned and melted in our mouths. 

The salads came next. Mine was the 
beautifully plated roasted beet carpaccio with 
layered red and yellow beets surrounding 
a mound of arugula, candied walnuts and 
honey goat cheese topped with a vincotto 
balsamic. It was simple but flavorful. My 
dining companion opted for the unusual 
but delightful prosciutto-encrusted grape 
with mesclun greens, shaved fennel, Fuji 
apple and strawberry vinaigrette. The salad’s 
grapes were indeed wrapped in prosciutto 
and goat cheese, creating the sweet and 
savory combination of a charcuterie plate. 

We selected our main dishes from the 
pasta and entrée menus. My halibut, served 
over roasted fennel purée and an asparagus 
risotto cake with baby carrots, roasted 
tomatoes and carrot essence, was as lovely 
to look at as it was satisfying to eat. Every 
component added flavor, including the dots 
of bright orange carrot essence, which I had 
assumed were purely decorative. The house- 
made pappardelle was light and al dente 
accompanied by veal osso buco, ramps, 





English peas, mirepoix, blood-orange 
gremolata and a bone-marrow butter sauce. 
A generous New York strip was served 
over horseradish mash with asparagus and 
cipollini onions in a veal red wine reduction. 

The meal was capped with a duo of 
desserts — a classic creme brtilée with 
pistachios inside and a decadent black and 
white bread pudding served with homemade 
vanilla ice cream. 

It was a delicious parade of delicacies 
washed down with a bottle of cabernet 
sauvignon and a Riesling we brought with 
us. During our visit, Bread & Water was 
exclusively BYOB, but has since added a beer 
and wine list. Diners can still bring their 
own bottles if they wish, although there is 
a $20 corkage fee. Ciarcia has plans to open 
a full bar in the restaurant’s basement. It 
would be a separate venture from Bread & 
Water and would only serve small things 
like charcuterie, but the chef is excited about 
the possibilities. 

It can be cliché to say you have no 
complaints, but I mean it here. My party 
truly enjoyed every dish we ordered and 
the service was some of the best we've had. 
Our waitress was extremely knowledgeable 
about the menu, which was debuting that 
night, and Ciarcia came out and greeted 
every table in the dining room when service 
dipped after the dinner rush. 

There’s a level of care here that can be 
traced back to Ciarcia himself. Bread & 
Water is his passion, a plan he’s been dream- 
ing of for years. 


to every table and is knowledgeable about the menu, able 
to provide suggestions when asked. Chef Ciarcia often 
comes out of the kitchen to thank guests for coming. 


FOOD A short, succinct menu highlights the best the 
kitchen can offer while still providing options for everyone, 
from meat lovers to vegetarians. Italian influences can be 


felt in the simplicity of ingredients and the way they sing to- 


gether. The menu rotates every three weeks to highlight what 
is fresh and local, and to keep regular diners on their toes. 


~et) BARCADE BRINGS 
~ VINTAGE ARCADE 
GAMES, GREAT FOOD, 
BEER TO NEW HAVEN 


BY ERIK OFGAN 


Barcade New Haven is a playground for 
adults. Before I left the bar and restaurant, 
which opened in early May, I had developed a 
Pac-Man addiction, reveled in my newfound 
ability to maneuver a car at ridiculously high 
speeds around cartoonish racetracks and 
decided that kids today are far too distracted 
by their smartphones and need to remember 
what’s really important in life — video games. 

Barcade is a small chain of restaurants that 
originated in Brooklyn in 2004. In addition 
to New Haven, there are two locations in 
Manhattan and one each in Brooklyn, 
Philadelphia and Jersey City. Part beer bar, 
part old-school arcade, the New Haven 
location is a hip (but not exclusively hipster) 
hangout with food that, surprisingly, rises far 
above standard barroom fare. 

One section of Barcade is devoted to the 
bar, which boasts more than two dozen 
tap lines and a rotating cask-conditioned 
ale (a traditional style of beer in which no 
carbonation is added and the beer gets its pop 
naturally from the fermentation process). 
Only American beer is featured, and there's 
a nice local selection. During my visit, beer- 
geek favorites from Kent Falls Brewing and 
New England Brewing Co. were available. 

There are a few high-top tables scattered 
throughout, but most of the sizable “L” shaped 
room is devoted to the real star of the show at 
Barcade — the games. There are 50 gaming 
cabinets onsite, bringing plenty of nostalgia 
for children of the ’80s and °90s. Classics like 
Pac-Man, Mortal Kombat, Donkey Kong, 
Asteroids and Teenage Mutant Ninja Turtles 
are available with a variety of other racing, 
shooting and fighting games of one sort or 
another. When I first arrived with a group of 
friends, my primary interest was the beer list, 
but by the time I left a few hours later I had 
succumbed to the beeping, blurbing, buzz- 


ing, blasters-mixed-with-karate-chops siren’s 
call of childhood and was more concerned 
with what game I was going to play next than 
what beer I would order. 

Given the place’s relaxed vibe, one would 
forgive Barcade if food was an afterthought 
— but it isn’t. Barcade’s executive chef, Lee 
Knoeppel, oversees a menu implemented by 
New Haven chef Sam Iapoce, in which bar 
food is elevated to new heights. I thoroughly 
enjoyed the Barcade burger, a cheeseburger 
served with extra-sharp cheddar, tomato- 
glazed bacon and caramelized onion with 
lettuce, tomato and garlic butter on a potato 
bun, and was equally impressed with the 
chicken and waffle grilled cheese, Southern 
fried chicken breast with extra-sharp cheddar 
and bacon butter served with maple Sriracha 
dip. Also impressive were the crunchy-on- 
the-outside-soft-on-the-inside fries. “We try 
to mix a classic pub menu along with some 
playful variations,” says Paul Kermizian, 
one of Barcade’s co-founders and owners. 
In addition to chicken and waffle grilled 
cheese, the menu includes unusual dishes like 





PHOTOS COURTESY OF BARCADE 





cheesesteak egg rolls, pickled hop shoots and 
clam chowder fries. 

Kermizian says that so far patrons in New 
Haven have been enthusiastic about the 
place. “People seem to be responding to the 
games even more so than at other Barcade 
locations,” he says. 

During my visit on an early Monday eve- 
ning, a good-sized crowd of primarily young 
professionals and older college kids mixed 
with a few graybeards. 

There are no plans for future Barcade 
locations in Connecticut but Kermizian 
didn’t rule out the possibility. “We're still 
a pretty small company and are run by the 
founders. We can only do so many locations 
at a time. It’s not out of the question, just not 
in the plans yet.” 


Barcade 

56 Orange St, New Haven 

203-889-2966, barcadenewhaven.com 
Hours: Open seven days noon to midnight 
Wheelchair accessible 
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Move Over, Ice Cream Truck 


THESE 10 
SWEET-TOOTH 
TRUCKS ARE TAKING 
DESSERT T0 

NEW HEIGHTS 


BY KATE HARTMAN 
AND ERIK OFGANG 
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S KIDS, the sound 
A: the Mister Softee SUGAR CUPCAKE TRUCK 
Usually found: New Haven and surrounding towns 

Based out of East Haven, this truck is the mobile extension of the 
popular Sugar Bakery, which won Food Network’s Cupcake Wars. 
youngsters into sprinting It’s the brainchild of mother-daughter team Carol Vollono and Brenda 
champ IONS, setting DePonte, who take inspiration from family recipes and add exciting 
unofficial land speed flavors to create their cupcakes, cakes and cookies. The bakery’s two 
records in pursuit of that trucks travel around the state delivering a daily selection of 36 creative 
siren’s song of childhood. cupcake flavors — 24 award-winning choices and 12 rotating creations 
But these days traditional — to customers. Highlights include the signature cannoli cupcake 
ice cream trucks are (a vanilla cupcake with chocolate chip cannoli cream filling, vanilla 
sharing the roads with a buttercream and mini morsels) and the Reese’s Riot cupcake 
new breed of dessert food (a chocolate cupcake filled with a Reese’s peanut butter cream filling and 
topped with chocolate buttercream and peanut butter cups). The truck 
is a favorite of many Connecticut weddings, and it’s easy to taste why. 

Follow on: thesugarbakery.com, facebook.com/thesugarbakery, twitter.com/thesugarbakery, 203-469-0815 


ice cream truck 
UCTINTOAIILOMURSINROTLIMTOLIs 
















trucks. These trucks don’t 
roam neighborhoods like an 
ice cream truck would, and 
they replace factory-made 


ice cream with artisan MERIANO’S CANNOLI TRUCK 


baked goods, cupcakes Usually found: Madison and surrounding 
and other mouthwatering towns 

and unique desserts. Opened in 1988, Meriano’s Bake Shoppe has 
Though we've examined been crafting tasty cannoli and Italian pastries 
for nearly 30 years. The shop recently moved to 
Madison, but its cannoli truck travels all over 
the state. Meriano’s uses a protected family 
recipe for its cannoli, and all the owners will say 
sweet-tooth portion of the is that it includes whole ingredients without ad- 
food truck equation. Here ditional artificial flavoring. They offer a variety 
are some of our favorites, of fun flavors like peanut butter, cappuccino, 

all of which offer catering Mounds bar and Oreo, but the traditional can- 
OV) ULOYARSSUATOVUILCINYOLUMIVE-T ANE noli remains the top seller. A portion of proceeds is donated to research at Yale's Smilow Cancer Hospital. 
one all to yourself. Follow on: cannolitruck.com, facebook.com/CannoliTruck, twitter.com/cannolitruck, 203-453-2924 


the food truck phenomenon 
in the past, this Is our 
first exclusive look at the 
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APPLE FRITTERS 

Usually found: 
State fairs around 
Connecticut 

This truck has been 
a staple at Connecticut 
fairs for more than 40 
years. The New England 
Apple Fritter Truck 
offers fairgoers a little 
piece of nostalgia — an 
airy fritter with apple 
undertones, served hot 
and topped with sugar. 
They're one of the most 
delectable flavors of our childhoods, including that of owner Diana Flower, who uses 
her parents’ original recipe to this day. All of the fritters are made fresh on the premises. 
The business has been family owned and operated since 1973. You can find these apple fritters 
at 12 fairs throughout the year, including the Goshen Fair, which is where it all began. 

Follow on: newenglandapplefritters.com, facebook.com/pages/New-England-Apple_Fritters, 
914-906-1188 


TIPSY CONES 

Usually found: Black Rock ( Pa 
Farmer's Market, food truck Ee = 
festivals and public events 

This traveling food truck 
serves homemade ice cream 
made with and inspired by some 
favorite alcoholic beverages. The | 
scoops are the perfect adult treat, 
but since the alcohol burns off in 
the cooking process, leaving only 
the flavor, Tipsy Cones ice cream 
is appropriate for underage sweet 
addicts, too. It’s all the invention 
of husband-and-wife team John Albers and Brooke Santagata-Albers. Best-selling flavors in- 
clude Mississippi Mudslide (coffee liqueur ice cream with nuts, cookies and chocolate chips) 
and Drunken French Toast (hazelnut liqueur in maple ice cream with cinnamon crumbles), 
but new flavor Creamsicle (vanilla ice cream with orange liqueur and mandarin oranges) is 
quickly gaining interest. Non-alcoholic varieties and vegan options are also offered. 

Follow on: tipsycones.com, facebook.com/Tipsy-Cones-LLC-917371118293092/, 
twitter.com/TipsyCones, 203-377-5682 





Tipsy Cones whiskey bean ice cream 


CUPCAKE BRAKE 

Usually found: Bushnell Park, Hartford 

You ll definitely want to slam on the brakes if you pass this bright-yellow cupcake truck. 
Owner Larry DeNorio serves up a variety of cupcake flavors, many inspired by famous 
Connecticut places and personalities. Choose from options like the Plain Twain (a classic va- 
nilla cupcake), the Coconut Calhoun or the 
Mohegan Mocha. You can also build your 


ye 
~» own cupcake by selecting from a number 
_ of options including fillings like marsh- 
mallow, chocolate ganache, peanut butter 

( 


and Boston cream, white chocolate, cream 
cheese, brown sugar and peanut butter. 
DeNorio says the most popular is probably 
chocolate cake with peanut butter filling 
and chocolate frosting. 

Follow on: thecupcakebrake.com, 
facebook.com/thecupcakebrake/, 
twitter.com/thecupcakebrake, 203-623-4911 








HARDCORE 
SWEET CUPCAKES 


Usually found: Waterbury and 
the Elephant’s Trunk Country 
Flea Market in New Milford 

The cupcakes offered at this 
popular truck are not your tea 
party-going, classical music- 
listening variety. They're tattooed, 
pierced, biker bar-hanging 
cupcakes with attitude. Flavors 
include relatively tame classics 
like the Hot Chocolate (milk 
chocolate cake with marshmal- 
low filling, topped with whipped 
cream frosting and mini marsh- 
mallows) and the Housewife 
(vanilla graham cracker crust 
cake with cherry pie filling and 
a Swiss buttercream latticed on 
top), as well as more wild offer- 
ings like a variety of cupcakes 
topped with bacon and celebrity- 
inspired flavorings such as the 
Betty White (a white cake dipped 
in a white chocolate ganache, 
topped with vanilla buttercream 
and adorned with white chocolate 
peppermint bark). In addition 
to the trucks, Hardcore Sweet 
Cupcakes operates a food trailer 
called the “cupcake caboose” and 
two stores, one in Oakville and 
the other in Manchester. Like 
Sugar Cupcake, Hardcore Sweet 
Cupcakes is a champion of Food 
Network’s Cupcake Wars. 

Follow on: hardcoresweet- 
cupcakes.com, facebook.com/ 
HardcoreSweetCupcakes, 
twitter.com/HardcoreSweetCT, 
203-768-0200 








PHOTO BY NATALIE HARDING 
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FOUR FLOURS CHILLWICH TRUCK 


Usually found: Special events throughout Connecticut 

Four Flours is a New Haven bakery that supplies fresh-made cookies, brownies, biscotti 
and other all-natural baked goods to retailers throughout New Haven and Fairfield counties. 

The Chillwich Truck is the mobile arm 

r 4 a of that business and serves up Chillwich 
Sas f . dessert sandwiches — ice cream served 
between two warm and delicious cookies. 
Robin Schaffer is the culinary force 
behind the company, which is named 
for her four children, and she makes 
each tasty pastry with skill and care. 
Cookie flavors include oatmeal chocolate 
coconut, chocolate crunch with flax 
seeds, toffee coffee crunch, whole wheat 
ginger spice and peppermint crunch. 
The Chillwich is completed with ice 
cream from Buck’s Ice Cream in Milford. 

Follow on: fourflours.com, 
facebook.com/fourflours, 
twitter.com/fourflours, 203-397-3687 










Civics 
CHRISTOPHE’S CREPES 


Usually found: Outside 
the Fairfield Public Library 
Christophe Ensenat is 

a classically trained chef 
who cooks to the tune of 
his own skillet. Eschewing 
the social media savvy of 
most food trucks, Ensenat’s 
truck doesn’t have an active 
website, Facebook page or 
Twitter account. What it 
does have is lots of flavor 
with a touch of high-end 
French flare. The specialty 
is sweet and savory crepes 
with toppings including 
powdered sugar, Nutella 
and chocolate. He also 
sometimes offers Belgian 
waffles. If you want to con- 
firm if it is open you can 


LIL NORA CUPCAKE TRUCK 


Usually found: Various events, including Coventry 
Farmers’ Market on Sundays 11 a.m. to 2 p.m. 
through October 

“Definitely NOT your mother’s cupcake company” 
is how this lil’ truck serving big-on-flavor cupcakes 
bills itself. A satellite operation of the original NoRA 
Cupcake in Middletown and its spinoff brick-and- 
mortar location in West Hartford, this truck serves 
a full assortment of frosted goodness. The bakery 
focuses on artistic creations with non-traditional rec- 
ipes and boasts more than 200 flavors, at least a dozen 
of which are available on a daily basis. Favorites 
include 50 Shades of Chocolate (chocolate cake filled 
with white chocolate ganache and chocolate whipped 
cream, topped with white chocolate buttercream, 
drizzled with chocolate ganache, and sprinkled 
with white and dark chocolate chips), Almond Joy 
(coconut cake baked with Almond Joy candy, almond 
buttercream, topped with chocolate chips, toasted almonds and toasted coconut) and Bourbon 
Apple Crumble (butterscotch chip cake, Jack Daniels-simmered apples, vanilla buttercream with Re call econ oie 
butterscotch drizzle and crumb topping). er ye Cee ae re 

Follow on: noracupcake.com, facebook.com/noracupcakeco, twitter.com/NoRACupcakeCo, For info: 646-596-6879 
860-788-3150 





QORANGESIDE DONUTS 


Usually found: New Haven and surrounding towns 

Doughnuts are supposed to be round, right? 
Wrong. The Orangeside Donut, a delightfully 
delicious, whimsically square-shaped doughnut, 
is breaking all the rules. You can find these treats 
in a variety of New Haven shops like Orangeside on 
Temple and Elm City Market. But be on the lookout 
for the bright orange truck. Doughnuts are made 
fresh daily and come in a variety of flavors, from the 
traditional glazed and powdered varieties to the more 
adventurous almond butter crunch and Snickers with 
peanuts, chocolate and caramel on top. 

Follow on: orangesidedonuts.com, 
facebook.com/orangesidedonuts, 
twitter.com/square_donuts, 844-438-3668 
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Sweet and Savory 


SIFT BAKE SHOP IS A BREATH OF FRESH AIR IN MYSTIC 


BY SHELLEY LAWRENCE KIRKWOOD 


Ask any pastry chef, and they will tell you 
baking is not just an art, but also a science that 
requires precision at every step. Adam Young, 
head pastry chef and co-owner of Mystic’s 
new French-focused SIFT Bake Shop, clearly 
thrives in an environment of exactitude. 

Croissants at SIFT are an example of the 
magic that happens when art meets science 
in the bakery. These flaky breakfast pastries 
require a three-day process of construction 
that begins with leavening, proceeds to 
assembling 81 layers of dough and butter, 
and ends with cutting, rolling and baking. 
In between these steps is a precise rhythm 
of chilling and re-chilling the dough. “Each 
part of the process,” says Young, “has to be 
perfectly executed.” 

Keeping up with the current demand for 
croissants — about 3,000 each week at last 
count — requires the work of two pastry 
chefs for eight hours a day, for a total of 80 
hours of hard croissant labor. Chocolate, 
almond cream, vegetable and raspberry are 
among the customer favorites. 

Young, a 31-year-old who is tall enough 
to reach the highest shelf in most any room, 
rosy-cheeked and frequently smiling, says 
his calling to the culinary world developed 
early in his teens when he took a job work- 
ing at a restaurant in Brandon, Vermont. 
Under the tutelage of an “aggressive and dis- 
ciplined” chef/owner, Young’s initial love of 
the culinary world was sparked. 

By age 20, Young had graduated from 
The New England Culinary Institute 


in Montpelier, Vermont, with several 
prestigious pastry apprenticeships under his 
belt. At 25, he was promoted to the rank of 
executive pastry chef at The Ocean House in 
Watch Hill, Rhode Island. 

He says the idea for SIFT was born from 
a desire to bring the “achievable luxury” of 
fine pastry to a broader demographic than 
his work for the Ocean House could allow. 

“This is a luxury everyone can enjoy 
without having to, you know, refinance the 
home,” he says. 

The plans for making SIFT a reality were 
a couple years in the works when Young 
and his wife Ebbie found the perfect spot on 
Water Street in Mystic. With its panoramic 
views and access to year-round foot traffic, 
Young says he knew they had found the spot. 

Adam took charge of demolition and 
all aspects of the shop’s design, including 
“laying every single tile.” He says he finally 
relinquished his role as head foreman on the 
project when “things you need a permit for” 
had to be accomplished. 

The result of these efforts is a bright, clean 
space that takes customers past the 50 to 60 
items that can be found in the glass case 
daily. Young has 35 employees responsible 
for helping bring the shop to life each day. 
His kitchen staff are highly trained and 
educated, and, he emphasizes, “very serious 
about their work.” 

Thanks to all this focused work, SIFT’s 
cases are brimming with croissants, danish, 
sticky buns, tartines, muffins, scones, 
quiche, sandwiches, cookies, entremets (a 





PHOTOS BY SHELLEY LAWRENCE KIRKWOOD 
Left: Executive pastry chef and owner Adam Young. 
Top: Macaron buttercream Is placed on each merengue. 
Above: An assortment of SIFT’s jewel-like macarons. 


multi-layered, multi-textured sweet treat), 
artisanal breads, packaged confections like 
biscotti, nougat, sea-salt toffee, shortbread 
and truffles. There is typically a chocolate 
sculpture behind the case, and silver trays 
overflow with festively colored French 
macarons. Behind this row of visual 
delights, visitors can get a glimpse of the 
activity in the kitchen that makes these 
creations possible. 

SIFT is the first phase of what Young envi- 
sions as a bigger project. “I'd like to achieve 
almost a cooperative here. 

“I'd like to work on getting a wrap- 
around awning and table service by next 
year. Eventually, I'd like to open a restau- 
rant downtown, and start a culinary school,” 
he says, adding that he views mentoring as 
a key facet of his role in the kitchen. 

Moving seamlessly through fielding 
various procedural questions from his 
employees, cracking eggs and dropping 
lumps of unsalted Cabot butter into a 
waist-high mixer for brioche dough, 
Young’s enthusiasm is both admirable and 
infectious, in spite of his current 120-130- 
hour work weeks. 

“I want people to come here to SIFT and 
say, I didn’t realize it could be this good,” 
he says. 

If success can be measured in butter, the 
roughly 1,000 pounds the shop is using each 
week suggest that the Youngs are off to a 
pretty good start. 


SIFT Bake Shop 

5 Water St, Mystic 

860-245-0541, siftbakeshopmystic.com 
Hours: Open seven days 7 a.m. to 7 p.m. 
Wheelchair accessible 
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Forging 
a New 
Future 


THE NORTH HOUSE 
HARNESSES HISTORY OF AVON INN, 
BUT OFFERS FRESH MENU, FEEL 


BY MARYELLEN FILLO 


If your parents or your grandparents or 
their parents lived in central Connecticut, 
it’s a good bet you'll find someone in that 
crowd who remembers Avon Old Farms Inn, 
the landmark eatery on Route 44 at the base 
of Avon Mountain. 

It’s gone now. Well, not really — the name 
and the not-so-stellar reputation of late are 
gone. But thanks to the new owners it is 
now a renovated and vibrant dining venue 
that preserves the history of the centuries- 
old property and honors the cherished 
memories of many, while offering modern 
New England cuisine. 

The former inn, best known in recent 
years as a banquet and wedding venue, is 
now The North House, in honor of the North 
family who settled the area in the 1600s. 

“We saw so much potential here,” explains 
Nick Chabot, who with family members 
including brothers Phillip and Chris, sister 
Katrina and mother Christina, purchased 
the place that most recently had been run 
by Riverview Hospitality as Belle Terrace at 
Avon Old Farms. 

The Chabot family is no stranger to weigh- 
ing in on a cooperative venture. Several 
years ago they bought the former Lexington 
Gardens nursery and gift store in Farmington 
and transformed it into a wedding/banquet 
venue called Farmington Gardens. 

“That started as an idea because we 
all wanted to have some kind of family 
business,” says Nick Chabot. “And this res- 
taurant is another family venture.” 

After purchasing the historic property 
about a year ago, the family first changed 
the name to avoid confusion with a nearby 
hotel and to give the place, which includes a 
signature section built in 1757, a new start. 

“It was just confusing to people,” Chabot 
says of the gorgeous, old building, which 
seemed to come on hard times following a 
nearby, deadly accident involving a runaway 
truck in 2005. 

The new restaurant combines the best of 
the architecture and historical significance 
with more contemporary dining choices, 
a “brown” bar featuring one of the area’s 
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largest selections of scotches and whiskeys, 
an ever-changing trendy beer menu and 
renovated space that is brighter and inviting. 

“There was some work to be done,” 
Chabot explains of the 300-seat restaurant’s 
makeover. A new open bar with tavern 
seating, a refurbished fireplace, new flooring 
and installation of plush booths were all part 
of the new look. The whole place, including 
the stone-walled and beamed former 
blacksmith shop, best known as The Forge 
Room, and the historic bluestone foyer 
floors, received a thorough cleaning. New 
furniture and lighting was installed, with 
the end result reflecting a sunnier, spifher 
look that still retained the coziness, history 
and fine-dining atmosphere. 

“I think the place had become inconsis- 
tent over recent years,” says Chabot. Today 
the place is a “must go” for Happy Hour for 
those in the valley, and is perceived as more 
than just a special-event brunch destination. 

“We knew we wanted to be more than that 
and that’s what we focused on,” says Chabot. 
“We are being well-received and we see more 
and more people either coming here for the 
first time or coming back because they have 
special memories from the old inn in its 
heyday and are so glad to be here again.” 
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COURTESY OF THE NORTH HOUSE 


Thanks to executive chef David Stickney, 
The North House continues one of the for- 
mer inn’s most well-known dining events: 
weekend brunch. 

Featured dishes include the Hangtown 
Fry, an eggs Benedict with bacon and a fried 
oyster; Kentucky Hot Brown sandwich with 
turkey, bacon and cheddar mornay sauce; 
and grilled cheese French toast with egg- 
battered anadama bread and sweet farmer's 
cheese. Entrees range from $14 to $26. 

Dining fare includes Rhode Island 
steamers, Cape Cod mussels, local cheese 
and charcuterie combinations, salads, soups 
and entrees including double-rib Berkshire 
pork chops, Stonington sea scallops and 
beef short rib pot roast. The tavern menu 
includes chicken and waffles featuring 
buttermilk fried chicken with rye waffles 
and maple candy crumbs, prime-beef chili 
dogs with steak chili and hand-cut fries, and 
prime flat iron steak. An eclectic selection 
of appetizers offers poutine with cheese 
curds and smoked bacon and Point Judith 
calamari with fried pickles. 

Lunch and tavern entrees range from $12 to 
$26, while dinner entrees are $21 to $28. 

Did we mention Happy Hour? 

“We have food and drinks specials every 
day,” says Chabot, noting The North House 
has become a quitting-time hot spot for those 
traveling from jobs in Hartford along busy 
Route 44. Plans are also in the works for beer, 
scotch and wine dinners, Chabot said. 

The restaurant also offers private dining 
for groups of 18 and larger. 


The North House 

1 Nod Road Avon 

860-404-5951, thenorthhouse.com 

Hours: Mon.-Thu. 11:30 a.m. to 10 p.m., Fri. 11:30 
a.m. to 11 p.m., Sat. 11 a.m. to 11 p.m., Sun. 11 a.m. 
to 9 p.m. 

Wheelchair accessible 


Polish Platter 
STAROPOLSKA, NEW BRITAIN 


Even in New Britain's Little Poland 
section, which is brimming with Polish 
restaurants and delis, Staropolska stands 
out. At this comfort-food oasis youre likely 
to hear Polish accents from the waitstaff as 
well as customers speaking in Polish, and 
can enjoy classic dishes like pierogies, potato 
pancakes and kielbasa. For those with Polish 
or Eastern European 
heritage, in general, the 
eatery offers dishes remi- 
niscent of what parents 
and grandparents made. 

I opted for the Polish 
Platter, which provides a 
hearty and very full sam- 
pling of gotabki (stuffed 
cabbage that is pro- 
nounced ga-WUMP-kee), 





kielbasa, bigos (a meat 
and cabbage stew), plus 
three pierogies and 
one potato pancake. 
The generously sized 
potato pancake was 
served with a side of sour cream and apple 
sauce reminiscent of the potato latkes my 
family eats during Hanukkah, but (apologies 
to my wife) even better tasting. The potato 
pierogies were crunchy on the outside and 
soft on the inside and the golabki was as good 
as any I’ve had. The bigos 
and mashed potatoes were 
also standouts. Iam no 
amateur when it comes to 
eating large quantities of 
food, but the size of this 
platter left me unable to 
finish it all, no matter how 
hard I tried. | Erik oFGANG | 
860-612-1711, 
staropolska.net 
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SUMOSLAM at No Worries Brewing, 

July 10 Here's a beer event that’s a little bit outside 
the ordinary. No Worries Brewing Co. and Ken Tuccio’s 
Welcome To Connecticut Podcast are teaming up to 
present SUMOSLAM, a blowup-sumo suit wrestling 
tournament fueled by plenty of the brewery’s craft 
beer. 1 to 5 p.m. $30. 2520 State St., Hamden. 
tickets. beerfests.com/event/sumoslam 


HOPKINS VINEYARD TRIATHLON, July 13 
Participants in this event will have certainly earned 
themselves a glass (or three) of wine. The triathlon 
kicks off at 8 a.m. and concludes with a wine and 
cheese festival at the picturesque vineyard at the 
end of the race. 8 a.m. $110. 25 Hopkins Road, 
New Preston. 860-868-7954, hopkinsvineyard.com 


BETHEL BEER FEST, July 15 This beer festival will 
feature Connecticut breweries like Half Full, Black Hog 
and Old Burnside, as well as bigger breweries with a 
national reach like Lagunitas and Brooklyn. There will 
be local food vendors on hand and live music from the 
group Crosstown. 6 to 9 p.m. $20 to $45. 1 School St., 
Bethel. beerfests.com 


BACON AND BREW, July 18 Bacon and beer 

will join forces at this Danbury event. Food vendors 
serving various bacon treats include Hog Wild BBQ, 
the Green Grunion and Mima’s Meatballs. Participating 
Connecticut breweries include Stony Creek, Shebeen 
and Thomas Hooker. $15 in advance, $20 at door. 
Danbury Green. /95rock.com 


CONNECTICUT BLIND BEER AWARDS at 

The Blind Rhino, July 23 Twelve Connecticut 
breweries will duke it out for summer beer supremacy. 
The breweries have been invited to bring their best 
Summer seasonals to the event. The beer from each 


brewery will be poured completely blind, with neither 
the names of the breweries nor the name of the beer 
being revealed. Attendees will vote on their favorite, 
which will be crowned the champion. It will be hosted 
by Tuccio’s Welcome To Connecticut Podcast. Tickets 
include samples of all the beers and an all-you-can- 
eat buffet. 1 to 5 p.m. $25. 15 N. Main St., Norwalk, 
203-956-/243, beerfests.com 


JONATHAN EDWARDS WINERY CLAM BAKE, 
July 24 The menu at this tented lobster and wine 
dinner includes steamers and mussels with drawn 
butter, corn on the cob, red bliss potatoes, barbecue 
chicken, a 1%-pound lobster with watermelon for 
dessert and, of course, lots of wine. Guests dine family 
Style in a tent overlooking the vineyard and there is 
dancing after dinner with live music from the band 
Sugar. 6:30 to 9:30 p.m. $80. 74 Chester Maine Road, 
North Stonington. 860-535-0202, jedwardswinery.com 


CRAFT BREW RACES NEW HAVEN, July 30 

This 5K road race will be followed by a local craft beer 
festival. Runners as well as walkers are welcome to 
participate in the 5K. The post-race festival will feature 
more than 30 breweries as well as local food vendors. 
Noon to 4 p.m. $40 (brewfest only) $50 (race and 
brewfest). Edgewood Park. craftbrewraces.com/newhaven 


POWDER RIDGE BEER FEST, July 30 This beer fest 
on the ski slopes will feature more than 20 breweries 
and benefit Adaptive Adventures. In addition to beer 
there will be a full lineup of bands. The ski lift will also 
provide guests with rides up and down the mountain. 

4 to 9 p.m. 99 Powder Hill Road, Middlefield. 4 to 9 p.m. 
866-860-0208, powderndgepark.com 


Have a craft beverage event coming up next month? 
Email eofgang@connecticutmag.com 


Wild Blue Too 
DIGRAZIA VINEYARDS, 
BROOKFIELD 


This port-style wine is 
just what the doctor ordered 
— literally. The family-run 
DiGrazia 
Vineyards 
was founded 
in the 1980s 
by Dr. Paul 
DiGrazia, a 
successful 
obstetrician- 
gynecologist, with a goal 
of offering healthy wines 
rich in antioxidants. The 
wines, especially the dessert 
wines, are also rich in flavor. 
The collection of dessert 
vintages at the winery 
include the Blacksmith’s 
American Port, one of my 
favorite after-dinner drinks, 
and the vineyard’s most 
popular wine, Wild Blue, 
made with blueberries and 
brandy. However, the best 
for summertime sipping 
might be Wild Blue Too. The 
mellower, younger sibling of 
the original Wild Blue, this 
wine is made with blueberries 
and apples. The combination 
of these two fruits creates a 
non-grape wine that is less 
sweet than expected, with 
the dark richness of the 
blueberries cut invitingly 
by the bright acidity of the 
apples. It is available at 
various liquor stores across 
the state and sells for $18.99 
a bottle. You can also enjoy it 
with a sampling at the winery 
itself: For $9.40 guests get a 
DiGrazia glass to take home 
and can sample their choice 
of six wines; pours are 
generous. | ERIK OFGANG | 

203-775-1616, 
digraziavineyards.com 
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10 | Riverbank Farm 
0 0 (] { i. S GS S ; { Kerry (left) is on a mission. As our 
produce manager she works closely with 
local farmers like Laura (right) at 
Good Food Fi Good People Riverbank Farm to source the purest, 
G d Lif freshest produce born of the earth and 
00 C brimming with flavor. Since the farm was 
a established in 1991, Riverbank has 
Co iN} a S hare with LI S partnered with New Morning on our 
mission to build a healthy, sustainable 
ole] BCorereRaelinlinlelaliam ea e)ceuleliire Bess 
with their high quality, sustainably 
grown produce. 
HiVoateslL Ge ee eesadlicnemelierlaller-lice 
owners Dave and Laura, who have 
degrees in economics and environmen- 
tal studies, run an apprenticeship 
program training a new crop of farmers 
who in turn, help them provide New 
Morning with produce year round. 
The same careful attention to detail is 
evident in every item on our shelves, 
from our pasture raised local and 
humane meats, eggs, milks and cheeses 
to our award winning prepared foods 
counter. Since 1971, “to do good” has 
been one of New Morning's operating 
principals. 
New Morning Market - bringing good 
ferere Mi cole lerolel o.-le)e)|-Mielm-Relereen li) 
Come share With us! 
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Connecticut’s Original Independently 
Owned Natural & Organic Marketplace! 


129 Main St. North, Woodbury GT (203) 263-4868 www.newmorn.com 
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A monthly look at some of what’s new and 
exciting on the Connecticut dining scene 


The Pine Leaf Cafe, New Milford Opened in May by 
chef/owner and three-time James Beard nominee Joel 
Viehland, this temporary pop-up restaurant will serve 
simple, light breakfasts and fresh, seasonal lunch fare 
with a focus on local and organic ingredients. Viehland 
is well known to Connecticut foodies as the former chef 
at Community Table. Try it when you can, though, as the 
eatery will close this winter. thepineleafct.com 


Tavern 489, Stamford The Most Interesting Man 

in the World from the Dos Equis commercials might 

be interested in dining at this new bar and tavern 
specializing in French-inspired global cuisine and, 
according to promo material, taking “its cues from the 
warmth of a grand stone fireplace in a tavern’esque 
mountain lodge, channeling prolific adventurers 
Ernest Hemingway and Robert Frost.” 203-355-0360, 
tavern489.com 


The Restaurant at Spicer Mansion, Mystic This 
jacket-and-collar-required restaurant at the new ultra- 
luxury Mystic hotel will feature a six-course tasting 
menu that changes nightly and features artisanal 
meats and fresh seafood. There’s a catch, however — 
unless you're a guest at this hotel, it is invitation-only. 
855-679-2468, spicermansion.com 


Wright’s Steakhouse, Centerbrook (Essex) Jonathan 
Rapp, owner of the River Tavern, Otto Pizza and the 
culinary force behind the Dinners at the Farm dining 
series, has opened this new take on a traditional 
steakhouse. The menu is eclectic and features 

local ingredients where possible. 860-767-2440, 
wrightssteak.com 


Zaragoza, New Milford Craft beer and cocktails, as 
well as intriguing tapas are the name of the game at 
this sleek downtown restaurant. Pair creative cocktails 
like the IPA Margarita (tequila, Luxardo Triplum, fresh 
lemon, lime and orange juice, topped with IPA foam) 
with tapas like Cubano sliders and spicy watermelon 
calamari (calamari served with fresh watermelon). 
860-350-0701, zaragozarestaurant.com 


Know of a new Connecticut restaurant? Email Erik Ofgang 
at eofgang@connecticutmag.com. 


CONNECTICUT Magazine’s restaurant listings are presented as a 


service to our readers. Information on specialties, prices, etc., was 
supplied by the restaurateurs. Space limitations in this guide prevent 
us from describing every restaurant in the state; omission is not 
intended to reflect upon the quality of an establishment. The listings 
include restaurants we know and love, and those recommended 
to us by our readers. Average entrée prices are based on dinner 
entrées: $ — inexpensive (under $15): $$ — moderate ($15- 
$25): $$$ — expensive (over $25). This guide is updated regularly, 
but it is suggested that prices and hours be verified by phone. 
B (Breakfast); L (Lunch); D (Dinner); LS (Late Supper); SB (Sunday 
Brunch); E (Live Entertainment); WA (Wheelchair Access); EP = 2016 
Experts’ Pick award winner; RC = 2016 Readers’ Choice winner. 
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Basso Cafe + Mediterranean Casual fine dining establishment 
offering Mediterranean Latin fusion cuisine in a cozy and 

chic atmosphere. Bar offers a full wine, beer and craft 

cocktail list. « 124 New Canaan Ave., Norwalk, 203-354-6566 
www.bassobistrocafe.com. Closed Mon. L (Tues.-Sat.), D, $$$ 


Butcher’s Best Country Market + Deli » RC Meats are hand- 
selected, trimmed and cooked, prepared take-home or in your 
favorite sandwich to go. Traditional and special salads are 
also available. « 125 S. Main St., Newtown, 203-364-0013 
butchersbestmarket.com. Closed Sun. L, $ 


Cesco’s Trattoria « /talian Chef Aldo Chiamulera’s new 
restaurant is a sophisticated riff on an Old World country villa. 


Wine Spectator Award of Excellence. » 25 Old Kings Hwy., Darien, 


203-202-9985 cescostrattoria.com. Open daily. LD, $$$, WA 


Frank Pepe Pizzeria Napoletana » Pizza While world-famous 
white clam pizza is the standout, just about any pie here is 
worth the wait. « 238 Commerce Drive, Fairfield, 203-333-7373; 
59 Federal Road, Danbury, 203-790-7373 pepespizzeria.com. 
Open daily. LD, $, WA 


Homestead Inn — Thomas Henkelmann « French - EP 
Upscale French restaurant features impeccable service, 
comfortable surroundings, an extensive wine list and creative 
French food. « 420 Field Point Road, Greenwich, 203-869-7500 
homesteadinn.com/thomas-henkelmann. Closed Sun.-Mon. L 
(Tues.-Fri.), D, $$$ 


Ichiro « Sushi » EP Ichiro offers a combination of Asian fusion, 
sushi and hibachi entrees. Enjoy the full-service bar and the 
shows put on by the hibachi chef. « 69 Newtown Road, Danbury, 
203-792-8881 ichirodanbury.com. Open daily. D, LS (Fri.-Sat.), $$ 


Joseph’s Steakhouse » American » EP Known for a New 
York-style steakhouse experience with gems such as prime 
\ 
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dry-aged beef. ¢ 360 Fairfield Ave., Bridgeport, 203-337-9944 
josephssteakhouse.com. Open daily. L (Mon.-Fri.) D, $$$, WA 


The Local Kitchen and Bar ¢ American Craft beer is the 
name of the game here with more than 30 lines including rare 
local, national and international gems. There is also a full menu 
of classic American cuisine. « 68 Washington St., Norwalk, 
203-957-3352 (sonolocal.com); 85 Mill Plain Road, Fairfield, 
203-955-1919 fairfieldlocal.com. Open daily. L D, $$, WA 


Pho Vietnam « Vietnamese A family-owned restaurant serving 
authentic Vietnamese food with fresh produce, choice meats 
and seafood. ¢ 56 Padanaram Road, Danbury, 203-743-6049 
rivebistro.com. Open daily. L D, $$, WA 


Positano Ristorante « /talian This restaurant has been owned 
and operated by the Scarpati family for more than 15 years. Owner 
and chef Giuseppe Scarpati was born on the island of Ponza, 

Italy, and his cuisine focuses on all-natural cooking, with fresh 
fishes, meats, fruits, vegetables, and aromatic herbs. ¢ 27 Powers 
Court, Westport, 203-454-4922 positanosrestaurantwestport.com. 
Closed Mon.-Tues. LD SB, $$, E 


Redding Roadhouse « American This cozy, classic-style 
pub features seafood and meat classics as well as an 
assortment of artisan cheeses, a good beer list and specialty 
cocktails. « 406 Redding Road, Redding, 203-938-3388 
thereddingroadhouse.com. Open daily. LD SB, $$, E, WA 


Roberto’s « /talian » RC Excellent Italian food with attentive 
service, plus catering and a full-service banquet facility. « 
505 Main St., Monroe, 203-268-5723 robertosmonroe.com. 
Open daily. L (Sun.), D, $$ 


Sal e Pepe Contemporary Italian Bistro » Northern 

Italian « RC Offers superb cuisine with a contemporary flair, 
from fresh pastas and sauces to unique specials and classics 
with a modern twist. « 97 South Main St., Newtown, 203-426- 
0805 salepeperestaurant.com. Open daily. LD, $$, WA 
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WILLIMANTIC BREWING COMPANY 
967 MAIN STREET, WILLIMANTIC 
860. a 6777 WILLIBREW.COM 


wel? | eR ARE 


ENJOY APPEIIZERS, SANDWIC 
@)d) DAILY AND ALI 


SALADS, FRESH SEAFO! 


CELEBRATING OUR 70TH SEASON! 


Open Daily 11:30 - 9:00 
through Labor Day Monday 
(Then weekends F/S/S Labor Day thru Columbus Day) 


www.abbottslobster.com 
860/536-7719 + 117 Pearl Street, Noank CT 


FRIED CLAMS & ALL THAT GOOD STUFF 


gaged 
CLAM SHACK 


#10" Open Daily 11:30 - 8:30 
through Labor Day Monday 


www.costellosclamshack.com 
860/572-2779 + 145 Pearl Street, Noank CT 
Just past Abbott's Lobsters at the Noank Shipyard 
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Lake View Restaurant & Bar 
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The Schoolhouse at Cannondale « American + EP With 
the motto “Fine. Fresh. Simple,” the owners seek out the 
best sources of ingredients and treat them simply and 
with respect. ¢ 34 Cannon Road, Wilton, 203-834-9816 
schoolhouseatcannondale.com. Closed Mon. L (Fri., Sat) D 
(Wed., Fri., Sat.) SB, $$$ 


The Sitting Duck Tavern « American « RC Neighborhood 
tavern committed to using regionally and locally grown produce 
and products. ¢ 3694 Main St., Stratford, 203-873-0871 
sittingducktavern.com. Open daily. LD LS SB, $$ 


The Spinning Wheel « American + RC Enjoy a quintessentially 
New England-inspired menu with seasonal specials, local and 
homegrown accents, and modern adaptations of traditional 
comfort dishes. This classic style pub has 12 types of beer on 
tap, a rum-inspired drink menu and is housed within a newly 
renovated historic saltbox style house that dates back to 1742. « 
109 Black Rock Tpke., Redding, 203-664-4000 swredding.com. 
Open daily. L (Thurs.-Sat.) D, $$$, WA 


Tequila Mockingbird » Mexican » EP The food here is made 
with traditional ingredients when possible, including imported 
chiles. Tequila is taken seriously as well, with bartenders 
receiving tequila training in Mexico. ¢ 6 Forest St., New Canaan, 
203-966-2222 tequilamockingbirdnc.com. Open daily. D, $$ 


Terra Sole « /talian This cheese and wine bar features 
authentic Italian cuisine, with locally grown and, whenever 
possible, organic produce, fish and meat as well as a 200-plus 
bottle wine list. « 3 Big Shop Lane., Ridgefield, 203-438-5352 
terrasoleridgefield.com. Open daily. L D, $$ 


Wafu Asian Bistro « Asian » EP Upscale dining with a 
frequently changing menu that utilizes local ingredients. « 3671 
Post Road, Southport, 203-254-2288 wafuasianbistro.com. 
Open daily. L D, $ 


Walrus + Carpenter « Barbecue » EP Sink your teeth into 
the barbecue offered at this sleek eatery in the Black Rock 
section of Bridgeport. The customer favorite is the Notorious 
P.I.G. « 2895 Fairfield Ave., Bridgeport, 203-333-2733 
walruscarpenterct.com. Open daily. L D, $$, WA 


Basso’s Cafe » Mediterranean This fine dining and now full 

bar establishment revolves around an intimate and authentic 
expression of Renato’s cultural heritage of Mediterranean and 
Latin American fusion cuisine. « 124 New Canaan Ave., Norwalk, 
203-354-6566 bassobistrocafe.com. Closed Mon. LD, $$$, E, WA 


| Hartford County | 


@the Barn » American This 170-seat, 4,000-square-foot 
ultra-sleek steakhouse and wine bar features multiple dining 
areas, steaks, seafood, small plates and a wine list selected 
by a certified sommelier, as well as a wide array of martinis, 
specialty cocktails and craft beers. « 17R E. Granby Road, 
Granby, 860-413-3888 atthebarngranby.com. Closed Mon. L D 
(Tues.-Sun.) , $$, WA 


Barcelona Restaurant & Wine Bar « Spanish 
Mediterranean + EP Barcelona’s newest location in a popular 
line of hip, European-style restaurants. « 971 Farmington Ave., 
West Hartford, 860-218-2100 barcelonawinebar.com. Open 
daily. L (Mon.-Sat.) DLS, $$, E, WA 


Carbone’s Kitchen ¢ /talian Established in 2012, this 

casual-dining little brother to Carbone’s Ristorante uses 
fresh and local ingredients to prepare old-school Italian 
classics. ¢ 6 Wintonbury Mall, Bloomfield, 860-904-2111 
carboneskitchen.com. Open daily. L (Mon.-Fri.) D, $$, WA 


Carbone’s Ristorante « /talian » EP This old-school, fine- 
dining Italian restaurant was established in 1938 and has 
Survived as long as it has for a reason. Dishes include lobster 
risotto, grilled veal chop and eggplant, chicken and veal 
parmigiano. « 588 Franklin Ave., Hartford, 860-296-9646 
carbonesct.com. Closed Sun. L (Mon.-Fri.) D, $$$, WA 


Confetti - /talian » EP Offers Italian-American cuisine with 
a celebratory vibe. Also caters and operates the Big Red Truck 
food truck. « 393 Farmington Ave., Plainville, 860-793-8809 
idineconfetti.com. Closed Mon. & Tues. D (Wed.-Sun.) SB, $$ 


Frank Pepe Pizzeria Napoletana « Pizza While world- 
famous white clam pizza is the standout, any pie here is worth 
the wait. ¢ 1148 New Britain Ave., West Hartford, 860-236- 
7373, 221 Buckland Hills Drive, Manchester, 860-644-7333 
pepespizzeria.com. Open daily. L (Mon.-Fri.) D, $, WA 


Max Downtown ¢ American - EP Features global cuisine, 
chophouse classics, a fine wine list and lighter fare in the 
tavern. Wine Spectator Award of Excellence. « 185 Asylum St., 
Hartford, 860-522-2530 maxrestaurantgroup.com. Open daily. L 
(Mon.-Fri.) D LS, $$$, WA 


Max Fish « Seafood Lively, upscale fish house serving a daily 
selection of fresh seafood and great steaks. The Shark Bar 

is more casual, offering lighter fare and Max classics in an 
up-tempo environment. « 110 Glastonbury Blvd., Glastonbury, 
860-652-3474 maxfishct.com. Open daily. L (Mon.-Sat.) D LS, $$ 


Max’s Oyster Bar » Seafood » EP Modern renditions of classic 
American seafood in an atmosphere reminiscent of a big-city 
oyster bar. ¢ 964 Farmington Ave., West Hartford, 860-236-6299 
maxrestaurantgroup.com/oyster. Open daily. L, D, LS (Sat.), $$$ 


ON20 - Contemporary French/ American + EP Savor 
panoramic city views and sophisticated atmosphere along 
with sumptuous seasonal cuisine. « 400 Columbus Blvd., 20th 
Floor, Hartford, 860-722-5161 ontwenty.com. L (Mon.-Fri.) D 
(Wed.-Sat.) LD, $$$, E 


Plan B Burger Bar ¢ Burgers » RC Gourmet burgers and a wide 
selection of beers and bourbons. « 120 Hebron Ave. #6, Glastonbury, 
860-430-9737 planbburger.com. Open daily. LD LS, $, WA 


Rooster Co. « American Rotisserie chickens made to perfection 
are the heart and soul of menu here. « 1076 Main St., Newington, 
860-757-3969 roostercompany.net. Open daily L D, $$, WA 


Ruth’s Chris Steakhouse « Steak Billed as “the steak that 
speaks for itself” the steaks served here are USDA Prime. In 
addition, the restaurant utilizes locally sourced produce in 
its recipes. ¢ 2513 Berlin Tpke., Newington, 860-666-2202 
ruthschris.com. Open daily. L (Sun.) D, $$$, WA 


Shady Glen « American A dairy bar/restaurant known 

for cheeseburgers and ice cream. ¢ 840 Middle Tpke. E., 
Manchester, 860-649-4245. 360 Middle Tpke. W., Manchester, 
860-643-0511. Open daily. L D, $, WA 


Trumbull Kitchen « American “Global comfort food” is served 
at communal tables at this sophisticated city brasserie. Wine 
Spectator Award of Excellence. ¢ 150 Trumbull St., Hartford, 
860-493-7417 maxrestaurantgroup.com. Open daily. L 
(Mon.-Sat.) DLS, $$, E 


Vinted Wine Bar & Kitchen » Tapas This exciting restaurant 

in Blue Back Square serves 68 wines by the glass along with an 
ambitious small-plates menu. ¢ 63 Memorial Road, West Hartford, 
860-206-4648 vintedwinebar.com. Open daily. D, $$, WA 


| Litchfield County | 


Community Table - American + EP Chef Joel Viehland offers a 
seasonal menu using only ingredients grown, raised or foraged 
within a 200-mile radius. ¢ 223 Litchfield Tpke., Washington, 860- 
868-9354 communitytablect.com. Closed Tues.-Wed. D SB, $$, WA 


The Cookhouse - Barbecue « EP “Slo-smoked” baby- 
back ribs and pulled pork are the name of the game here. 
¢ 31 Danbury Road (Route 7), New Milford, 860-355-4111 
thecookhouse.com. Open daily. LD, $$, WA 


The Hopkins Inn « Austrian/American ¢ EP A country inn with 
an Old World atmosphere known for wiener schnitzel, backhendl 
and fresh-caught trout. « 22 Hopkins Road, Warren, 860-868- 
7295. Closed Mon. B L (Tues.-Sat.) D, $$$ 


Mountainside Café + Farm to Table Modern rustic cafe offers 
up a fresh approach to American classics, such as the Country 
Burger and the Johnny Cash Skillet, in a warm and casual 
atmosphere. « 251 Route 7 South, Falls Village, 860-824-7876 
mountainside.com/cafe. Open daily. B LD SB, $, WA 


The Restaurant at Winvian Farm ¢ French « EP Chef Chris 
Eddy constantly changes the menu, using simple and seasonal 
ingredients accented with unusual and fresh findings. « 155 
Alain White Road, Morris, 860-567-9600 winvian.com. Closed 
Mon.-Tues. L D, $$$, WA 


River Bistro » Mediterranean Located on the banks of the 
Housatonic River, River Bistro offers fine Mediterranean cuisine 
with a Spanish accent. The house specialties include a variety of 
tapas and traditional paella. « 300 Kent Road, New Milford, 860- 
355-4466 riverbistro.net. Closed Mon.-Tues. L (Sun.) D, $$, WA 


The White Hart - Farm to Table - EP High-quality cuisine 
made from an A-list of farm sources served in a rustic, recently 
remodeled historic country inn dating to 1805. « 15 Under 
Mountain Road, Salisbury, 860-435-0030 whitehartinn.com. 
Open daily. LD SB, $$, WA 
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eg HOMEMADE ITALIAN CUISINE 


SAMCE 1999 Zi Serving lunch, dinner & 


Ss _~—s«Suinday Brunch at the rear of the 


Westport Country Playhouse campus 


27 Powers Court, Westport 
(203) 454-4922 


Wwww.positano-ct.com 


Private Party Room Available 


me) \\iek- 
= | 4 SEAFOOD 
Fritters e Chowders « Lobster Melts 
ail-xe mb {-1e|(elele mm Molae] Mm @ (el mbi-1-155 
Happy Hour Tues. - Thurs. 4-6 p.m. 


Weekly Summer Specials 


540 Washington Avenue * North Haven * 203.239.5548 
WYanaNvAel[ale\ci-1e|elele Maes MWA AWA (e(a-lelele) Mae)si Me) |plecxi-16|(elele) 


TOP 100 RESTAURANT IN 


——— AMERICA 2015 Open Table 


Overall Excellence 


(> ‘“ i. 2015 and 2016 


Connecticut Magazine 


\% a tavolo Chef Dan Magill Nominated 
— James Beard Best Chef 2016 


. : 
Lunch Saturday & Sunday 


Dinner Wednesday through Sunday 
The patio is open. 


828 Bantam Road ¢ Bantam, CT 06750 © 860.567.0043 © arethusaaltavolo.com 





| JULY 2016 CONNECTICUT 67 | 


‘abhelerenaeenny 
deck 


by the F1VCT 


BE 


ST GOURMET BURGER 


The 


White Horse 


ey se 
Best.Classic Pub New England 
STA TAY MA) vankee Magazine 
CONNECTICUT 
Connecticut Magazine 
pete: oe : Best Out Door Dining 
BEST BRUNCH Experts-Pick 2016 
BEST PUB = mas - 
RUNNER UP oe ex 
BEST VALUE -Best'Ptime Rib 
“ts Pick POT6 


258 New MILFORD TPKE. 


whitehorsecountrypub.com 


New Preston, CT 
860.868.1498 
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First-Rate Steakhouse in Connecticut 

As you'd expect from a place whose namesake is a Peter Luger alumni, this 

“old-school” “gem” “brings home the bacon” - and “humongous” hunks 

of “prime beef” “cooked to perfection” - to Downtown Bridgeport...most 

surveyors insist it’s “all that you'd expect” from a “top-quality” steakhouse. 
-ZAGAT Survey 2005-2014 
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dining guide 


The White Horse Country Pub « American Serves 
American pub favorites like burgers, ribs and seafood bake, 
along with some English ones — shepherd’s pie, fish-and- 
chips and bangers and mash. Outdoor dining in warmer months 
provides a delightful experience. ¢ 258 New Milford Tpke., 
Washington, 860-868-1496 whitehorse-countrypub.com. Open 
daily. LD SB, $$, WA 


Winvian ¢ American Simplicity and indulgence converge 
with fresh and spontaneous farm-to-table menus and an 
ecclectic wine selection. Reservations are required. * 155 Alain 
White Road, Morris, 860-567-9600 winvian.com. Closed Tues. L 
(Sat.-Sun.), D (Wed.-Mon.), $$$ 


Middlesex County 


Angelico’s Lake House » American Overlooking Lake 
Pocotopaug, Angelico’s features great outside dining and a tiki 
hut. Try the spinach risotto, roast prime rib, stuffed salmon or 
lobster ravioli with sautéed shrimp. « 81 North Main St., East 
Hampton, 860-267-1276 angelicoslakehouse.com. Open daily. L 
DLS SB, $$, E, WA 


Baci Grill » Modern Italian Try house specialties like grilled 
mango-and-chipotle pork loin, chicken sausage and broccoli 
rabe pasta, Guinness skirt steak and scallop risotto at this 
casual, trendy restaurant. ¢ 134 Berlin Road, Cromwell, 860- 
613-2224 bacigrill.com. Open daily. LD LS, $$, E, WA 


Boom « American Dine on the outdoor deck overlooking a sea 
of yachts. Favorites include fried oysters, filet mignon Oscar 
with crabmeat-sherry cream and BBQ duck quesadillas. « 
Brewer’s Pilots Point Marina, 63 Pilots Point Drive, Westbrook, 
860-399-2322 boomrestaurant.net. Open daily. LD SB, $$, WA 


Chester’s Barbecue » Barbecue Mouthwatering, slow-cooked 
barbecue is the name of the game here. Choose from BBQ 
favorites like smoked ribs, chicken, brisket and burnt ends. « 
10 West Main St., Clinton, 860-669-6868 chestersbbq.com. 
Open daily. LD, $$ 


Chicago Sam’s « American This beloved sports bar takes 
sports fanaticism to new heights, showing every NFL, MLB, 
NBA and NHL game. When it comes to the menu, this place is 
also a winner. ¢ 51 Shunpike Road, Cromwell, 860-635-1860 
chicagosams.com. Open daily. LD LS, $, E, WA 


Cuckoo’s Nest « Mexican Housed in a 200-year-old barn, 
Cuckoo’s Nest has been serving nachos, fajitas, Cajun shrimp and 
scallops for more than 35 years. ¢ 1712 Post Road, Old Saybrook, 
860-399-9060 cuckoosnest. biz. Open daily. LD SB, $$, E, WA 


Dattllo Fine Italian at Water’s Edge Resort and Spa « 

Italian Enjoy spectacular ocean views as you indulge in award- 
winning dishes like Torte di Granchio (lump crab cakes with 
watermelon radish slaw and caper aioli), Gnocchi Cosentina and 
Tagliata Toscana. « 1525 Boston Post Road., Westbrook, 860-399- 
5901 watersedgeresortandspa.com. Open daily. BLD SB, $$$, E 


Eli Cannon’s + Beer Bar The Connecticut innovator of 
the modern beer bar, Eli Cannon’s has been pouring sought- 
after brews since long before it was a trendy business model. 
Food favorites here include the famous nachos, chicken wings 
(there’s 20 custom sauces), the classic cannon burger and the 
blackened chicken wrap. ¢ 695 Main St., Middletown, 860-347- 
3547 elicannons.com. Closed Mon. L (Fri.-Sun.) D LS, $$, WA 


The Griswold Inn « American The beloved 1776 “Gris” features 
classic New England cuisine in the dining room, small plates and 
50 wines by the glass in the wine bar, and a lively taproom. Wine 
Spectator Award of Excellence. » 36 Main St., Essex, 860-767- 
1776 griswoldinn.com. Open daily. LD SB, $$$, E, WA 


Iguanas Ranas Taqueria » Mexican Affordable, fresh 
and authentic Mexican food served fresh and with home- 
style taste. « 484 Main St., Middletown, 860-346-8630 
iguanasranastaqueriact.com. Closed Sun. LD, $ 


La Boca Mexican Restaurant and Cantina « 

Mexican Sizzling fajitas, carne asada, grilled mahi mahi 
and the La Boca classic burrito are just some of the Mexican 
cuisine favorites offered at this fun restaurant with a patio 
and live music. ¢ 337 Main St., Middletown, 860-347-4777 
labocamexican.com. Open daily. LD LS, $$, E, WA 


La Foresta ¢ /talian This big and beautiful ristorante 
serves garden-fresh, ingredient-driven fine Northern Italian 
cuisine. It also has a VIP wine cellar and one of the state’s best 
wine selections. « 163 Route 81, Killingworth, 860-663-1155 
laforestarestaurant.com. Open daily. D, $$, WA 


Lenny & Joe’s Fish Tale » Seafood This Connecticut 
institution serves all manner of fresh seafood, from hot lobster 
rolls to baked stuffed shrimp to fried whole-belly clams. » 86 
Boston Post Road, Westbrook, 860-669-0767 //fishtale.com. 
Open daily. LD, $$, WA 


Luigi’s ¢ /talian Enjoy classic Italian favorites like seafood 
cannelloni, chicken leonardo, veal parmigiana, whole clams, 
prime rib and other dishes. * 1295 Boston Post Road, Old 
Saybrook, 860-388-9190 /uigis-restaurant.com. Closed Mon. 
(except in July and Aug.). D, $$, WA 


Mondo Restaurant « Pizza This casual, family-owned restaurant 
specializes in brick-oven, New York-style thin crust pizza. There 

is also a beer and wine bar. « 10 Main St., Middletown, 860-343- 
3300 mondomiddletown.com. Open daily LD, $$, WA 


Puerto Vallarta » Mexican Authentic, traditional Mexican 
cuisine is prepared fresh daily — sometimes even at your 

table — mixing time-honored recipes with innovative culinary 
techniques. « 200 Main Metro Square, Middletown, 860-852- 
0080 puertovallartausa.com. Open daily. L D, $$ 


Restaurant L&E/French 75 Bar « French Upstairs you'll find 
formal, elegant dining and a seasonal menu, while downstairs 
offers a more traditional bistro experience. ¢ 59 Main St., Chester, 
860-526-5301 restaurantlande.com. Open daily. D LS, $$$, WA 


The Tea Kettle Restaurant » Breakfast This breakfast 
and brunch destination specializes in gluten-free and 
paleo dishes, from pancakes and muffins to waffles and 
eggs benedict. The jumbo-size pancakes are popular. « 
1395 Boston Post Road, Old Saybrook, 860-577-5039 
theteakettlerestaurant.com. Open daily. BL, $, E, WA 


New Haven County 


Adriana’s « /talian Old-fashioned Italian fare, served up 
in generous portions. ¢ 771 Grand Ave., New Haven, 203-865- 
6474 adrianasnewhaven.com. Open daily. L (Mon.-Fri.), D, LS 
(Fri.-Sat.), $$, WA 


Baja’s Mexican Casual, authentic Mexican food. « 63 
Boston Post Road, Orange, 203-799-2252. Open daily. LD, $$, WA 


Bin 100 » Mediterranean Feast on delicious Mediterranean 
cuisine elegantly served in a spacious dining room. « 100 
Lansdale Ave., Milford, 203-882-1400 binlO0restaurant.com. 
Open daily. D SB, $$, E, WA 


Ceviche « Latin Fusion Several styles of ceviche are 
offered here. In addition, the place features a variety of sizzling 
Latin dishes, cocktails and 30 types of tapas. Try the Granada 
Mojito, which features pomegranate flavors. « 530 Middlebury 
Road, Middlebury, 203-527-7634 cevichelatinkitchen.com. 
Closed Mon. L (Wed.-Thurs.) D LS, $$, WA 


Chip’s Family Restaurant + American Famous for its 
perfect pancakes, Chip’s also has a creative lunch and dinner 
menu, and guests are welcome to BYOB. « 321 Boston Post Road, 
Orange, 203-795-5065 chipsrestaurants.com. Open daily. BLD, $ 


Consiglio’s Restaurant + Classic Italian Family-owned and -run 
for more than 70 years, Consiglio’s is known for classic home-style 
favorites like homemade cavatelli and braciole, eggplant rollatini 
and lasagna. « 165 Wooster St., New Haven, 203-865-4489 
consiglios.com. Open daily. L (Tues.-Fri., Sun.) D, $$ 


Dino’s Seafood » Seafood This family-run favorite of local 
North Haven diners for more than four decades prides itself on 
serving high-quality seafood with the taste of love and joy in 
every order. Customer favorites include strip clams, fritters, 
lobster rolls, and top-split hot dogs accompanied with a local 
craft beer. « 540 Washington Ave., North Haven, 203-239-5548 
dinosseatood.com. Closed Mon. L D, $, WA 


Elm City Social « American Features creative and 
upscale pub-friendly fare in a visually impressive setting. There 
is also an assortment of excellent cocktails offered. » 286 
College St., New Haven, 475-441-7436 e/mcitysocial.com. Open 
daily. LD, LS, $$, WA 


Frank Pepe Pizzeria Napoletana » Pizza While world-famous 
white clam pizza is the standout, just about any pie here is 
worth the wait. « 157 Wooster St., New Haven, 203-865-5762 
pepespizzeria.com. Open daily. L (Mon.-Fri.) D, $, WA 


Geronimo Tequila Bar & Southwest Grill « Southwestern 
Fusion Mix of traditional Native American, Mexican, 
Spanish and Anglo-American fare, with bold flavors and 
authentic ingredients. « 271 Crown St., New Haven, 203-777- 
7700 geronimobarandgrill.com. Open daily. L (Mon.-Sat.) D, $$ 
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LITCHFIELD’S BEST OUTDOOR DINING 


SALTWATER GRILLE 


Litchfield Hills’ Seafood Destination 


n 7 Days @ 4PM 
Lunch Friday—Sunday @ 11:30AM 
RSVP 860-567-4900 


litchfieldsaltwatergrille.org facebook.com/litchfieldswg 
26 Commons Drive (just off 202), Litchfield, CT 06759 





7 
tat 


Wine Selection = © a 
: | } 
Cocktails 
Appetizers 
Prime Rib 
Steaks 


Deserts 


Family Dining 


Romantic 


Lunch 


Value 


163 ROUTE 81, KILLINGWORTH 
(860) 663-1155 « LAFORESTARESTAU RANT.COM yedlawianl & [ne Fat 





| JULY 2016 CONNECTICUT 69 | 





695 Main St., Middletown 






L 
i 
Cc 
pay 
> 
NM 
oO 
hM 
Ss 


+ 
> 
v 


N° 


RAPALLS Vt 


elicann 





| 70 JULY 2016 connecticutmag.com 





IWAOLONEININGSIOE // — 


Our mission is to nourish 


and nurture our community 
by di roviding fresh, 
wholesome foods made 


with ingredients from 
local farmers, growers and 
producers, 


251 Route 7 South, 
Falls Village, CT 06031 


mountainside.com/cafe 
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dining guide 


Heirloom ¢ Modern Continental Chef Carey Savona 
serves dishes like crab cakes with fennel and vermouth 

butter and herbed gnocchi with rapini and tomatoes. « The 
Study at Yale, 1157 Chapel St., New Haven, 203-503-3919 
studyhotels.com. Open daily. B L (Mon.-Sat.) D SB, $$, WA 


Home « American Whether in the main “dining room” or the 
“living room” lounge, Home offers up locally sourced food and 
a wide selection of regional craft brews to make its guests feel 
comfortable and comforted. « 1114 Main St., Branford, 203- 
483-5896 www.homerestaurantct.com. Closed Mon. L D, $$, E 


L’Orcio » Contemporary Italian This upscale 
contemporary restaurant features an outdoor patio and a menu 
of house-made pastas, grilled whole fish and steaks with 
seasonal cuisine. « 806 State St., New Haven, 203-777-6670 
lorcio.com. Closed Mon. L (Fri.) D, $$ 


Mamoun’s ¢ Middle Eastern Authentic Middle Eastern 
cuisine, made from scratch using fresh, natural ingredients, 
fine imported spices and signature recipes, served ina 
traditional environment. ¢ 85 Howe St., New Haven, 203-562- 
8444 mamouns.com. Open daily. L D LS, $, WA 


Moxie * American High-end American cuisine is the star 
here. Try the perfectly cooked burger that comes with awesome 
fries doused in kosher salt and malt vinegar powder. « 52 Wall 
St., Madison, 203-421-6963 moxie-bar.com. Closed Mon. D 
(Tues.-Sun) L (Fri.-Sun.), $$, WA 


Park Central Tavern ¢ American The dynamic weekly menu 
showcases signature entrées and classic favorites made with 
fresh New England ingredients. « 1640 Whitney Ave., Hamden, 
203-287-8887 parkcentraltavern.com. Open daily. LD, $, WA 


Ristorante Luce + Classic Italian Enjoy the double-cut veal 
chops, pane cotto, risotto pescatore and daily fish specials. 
Extensive wine list. « 2987 Whitney Ave., Hamden, 203-40/7- 
8000 ristoranteluce.net. Open daily. L (Mon.-Fri.) D, $$ 


Sefior Pancho’s « Mexican Festive spot serving up terrific 
fresh salsa and margaritas to go with mole poblano, steak 
ranchero and fajitas. « 280 Cheshire Road, Prospect, 203- 
758-7788; 385 Main St. S., Southbury, 203-262-6988 
senorpanchos.com. Open daily. LD SB, $, E, WA 


Shell & Bones Oyster Bar & Grill - Seafood This 
waterside restaurant features the celebrated creations of 
executive chef Arturo Franco-Camacho whose specialties include 
steak and seafood. * 100 South Water St., New Haven, 203-787- 
3466 shellandbones.com. Open daily. D L (Sat.-Sun.), $$$ 


New London County 


Bleu Squid » American A bakery and cheese shop serving 

30 cheeses and 40 different cupcakes. Also serves up grilled 
cheese sandwiches to go, freshly made and to order, including 
the best-selling lobster grilled cheese. « 27 Coogan Blvd., Mystic, 
860-536-6343 dessertsmysticct.com. Open daily. L, $, WA 


The Captain Daniel Packer Inne » American This 1754 whaler’s 
inn features a view of the Mystic River along with dishes like 
lemon pepper chicken, filet mignon and salmon e 32 Water St., 
Mystic, 860-536-3555 danielpacker.com. Open daily. L D, $$$, WA 


Flanders Fish Market & Restaurant » Seafood Flanders excels 
at lobster bisque, fish-and-chips and broiled seafood. Known 

for its bountiful Sunday buffet, fresh seafood market and New 
England clambakes. « 22 Chesterfield Road, East Lyme, 860- 
739-8866 flandersfish.com. Open daily. LD SB, $$, WA 


Frank Pepe Pizzeria Napoletana » Pizza While world-famous 
clam pizza is the standout, many others are also worth the wait. 
This expanding pizza empire continues to set the standard for 
Connecticut pies. e Mohegan Sun, Uncasville, 860-862-8888 
pepespizzeria.com. Open daily. L (Mon.-Fri.) D, $, WA 


Johnny’s Peking Tokyo « Asian Fusion The finest in Asian- 
fusion cuisine, including ginger duck, shrimp and pork 
Hunan-style, sushi and sashimi. Dine in or order online 

for pickup. « 12 Coogan Blvd., Mystic, 860-572-9991 
johnnysushibar.com. Open daily. L D, $$, WA 


Kensington’s at The Spa at Norwich Inn ¢ American A first- 
class restaurant serving gourmet food with an emphasis on 
natural meats, fresh, locally sourced produce and healthy 
preparations. « 607 West Thames St., Norwich, 860-425-3630 
thespaatnorwichinn.com. Open daily. BLD SB, $$$, E, WA 


The Old Lyme Inn « American « EP The Inn's restaurant and 
bar features a locally sourced menu with a modern twist on 
traditional dishes. » 85 Lyme St., Old Lyme, 860-434-2600 
oldlymeinn.com. Open daily. L D, $$$, WA 


| Tolland County | 


Bidwell Tavern « American « EP This 1822 Coventry tavern, 
once the town hall, offers prime rib, chicken wings and 24 beers 
on tap. « 1260 Main St. (Route 31), Coventry, 860-742-6978. 
Open daily. LD LS, $$, £, WA 


The Blue Oak at the Nathan Hale Inn « American On the 
UConn campus, enjoy honest New England-style dishes and 
lighter fare. Great wine selection. « 855 Bolton Road, Storrs, 
860-427-7888 nathanhaleinn.com. Open daily. BL D, $$ 


Lakeview Family Restaurant + Fresh Seafood / Italian 

Fresh seafood, Italian dishes, paninis, salads, burgers and 
wings are served in a casual, romantic waterside setting. « 50 
Lake St., Coventry, 860-498-0500 coventrylakeview.com. Open 
daily. LD, $$, £, WA 


Pancho Loco + Mexican Don your shorts and Hawaiian shirt 
and try this Parrothead paradise for sizzling fajitas and chillin’ 
margaritas. « 218 Talcottville Road, Vernon, 860-871-1819 
pancholoco.net. Open daily. LD, $, E, WA 


Rein’s New York Style Deli-Restaurant + American 

Bright and bustling Jewish deli serving everything from challah 
French toast and potato pancakes to pastrami reubens and 
cheese blintzes. « 435 Hartford Tpke., Vernon, 860-875-1344 
reinsdeli.com. Open daily. BLD LS SB, $, WA 


True Blue Tavern at the Nathan Hale Inn « American Great 
casual dining in a fun atmosphere celebrating the spirit of 
UConn athletics. « 855 Bolton Road, Storrs, 860-427-7888 
nathanhaleinn.com. Open daily. D, $, WA 


Vernon Diner « Continental Enjoy anything from homemade 
French toast and Greek specialties to steak, seafood and pasta 
at this friendly spot in Vernon. « 453 Hartford Tpke., Vernon, 
860-875-8812 vemondiner.com. Open daily. BL DLS, $, WA 


Utsav Indian Cuisine « /ndian This gem boasts a menu of 
delectable Indian treats such as shamm savera or calamari 
cochin. + 575 Talcottville Road, Vernon, 860-871-8714 
utsavcuisine.com. Open daily. L D, $$, WA 


| Windham County | 


Bella's Bistro « Northern Italian An upscale spot 

with a seasonal menu serving veal, beef, chicken, pork, 
pizzas and more. « 75 Main St., Putnam, 860-928-7343 
bellasbistromarket.com. Closed Mon. L D (Tues.-Sat.), $$, WA 


The Courthouse Bar & Grill » American Serves 20 great 
appetizers, plus “arresting” main courses such as seafood 
Alfredo and Montreal sirloin. « 121 Main St., Putnam, 860- 
963-0074 courthousebarandgnille.com. Open daily. LD LS 
(weekends), $, WA 


Fiesta Cinco De Mayo + Mexican A festive spot offering pollo 


Salsa verde, carne asada and great guacamole. « 1228 Main St., 


Willimantic, 860-423-9524. Open daily. L D, $$, WA (W) 


Hank’s Restaurant « American A family place serving 
home-style chowders, lobster salad rolls and prime rib. 416 


Providence Road, Brooklyn, 860-774-6071 hanksrestaurant.com. 


Open daily. LD, $$ 


The Heirloom Food Company « Vegan + EP Organic cate & 
juice bar offering locally sourced, organic ingredients. + 630 N. 
Main Street, Danielson, 860-779-3373 eatheirloomfood.com. 
Closed Sun.-Mon. BL, $ 


The Inn at Woodstock Hill « American The menu at this historic 
estate includes shrimp-and-sea-scallop stir-fry and duckling 

a l’orange. « 94 Plaine Hill Road, Woodstock, 860-928-0528 
woodstockhill.com. Open daily. L (Thurs.-Sat.) D SB, $$$, WA 


The Mansion at Bald Hill « American The pan-seared diver 
scallops with jumbo shrimp is tops, and don’t skip the lobster 
mac 'n’ cheese. « 29 Plaine Road, South Woodstock, 860-974- 
3456 mansionatbaldhill.com. Closed Mon. D, $$$, WA 


Willimantic Brewing Co. / Main Street Café - Brew Pub + EP 
This pioneering brewery is located within a historic U.S. Post 
Office building. Beers are brewed in full view of diners. Try the 
ale-steamed mussels. Other Connecticut craft beers available. 
¢ 967 Main St., Willimantic, 860-423-6777 willibrew.com. Open 
daily. L (Tues.-Sun.) D, $$, WA 


BREAK IT, CHIP IT, 
CRACK IT—We can 
restore it. China and 
crystal restoration. 

Call us at our Cheshire, 
CT location 203-271-3659 
or visit us online at 
www.chinaandcrystal 
repair.com 





furniture restoration 
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To be Installed 


Save Your Historic Windows with 
High-Tech Interior Storm Windows 


FURNITURE REPAIR & RESTORATION. 
Chairs Re-Caned, Re-Rushed, 
Re-Upholstered, Re-Glued. Complete 
Wicker/Rattan Repairs & Restorations. 
All furniture professionally Stripped, 
Refinished, Restored & Repaired. 
Expert furniture decorating and 
painting. 90 years in business. 
H.H. PERKINS Company. Call 
(203) 787-1123 370 State Street, North 
Haven, CT 06473 www.hhperkins.com 


historic window solutions 


RESTORED ¢ DOUBLE- PANED 
WEATHER STRIPPED 


See How It’s Done! 


2 minute video 
on our website: 


www.ctbiglass.com 





of CONNECTICUT... 


Innerglass® window systems, LLC 


stormwindows.com * 800.743.6207 





sound proofing 


with custom glass 
interior storm windows, residential and 
commercial. Innerglass Window Systems 
(860) 651-3951 www.stormwindows.com 


MARKETPLACE ADVERTISING 





RATES: $2.75 per word, 15 word minimum. All 
hyphenated words and phone numbers count as 
two words. Black and white display advertise- 
ments begin at $175 per inch; color display ads 
begin at $200 per inch. 


FREQUENCY DISCOUNTS 
12 months = 20% discount 
6 months = 15% discount 
3 months = 10% discount 


PAYMENTS: All advertisements are sold ona 
prepayment basis. Acceptable forms of payment 
are: Check, Money Order, Visa, MasterCard, and 
American Express. 


DEADLINES: Materials should be received by the 
25th of the second month preceding the issue (for 
example, July 25 for September) 


ADDRESS CORRESPONDENCE: 
David Martin, Classified Advertising Department 
CONNECTICUT Magazine 
100 Gando Drive, New Haven, CT 06513 


Phone: (203) 789-5394 
Fax: (203) 789-5255 
Email: dmartin@connecticutmag.com 
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Tune in for complete coverage of the 
2016 Republican and Democratic National Conventions 


Republican National Convention 
Live from Cleveland, Ohio 
Monday, July 18 — Thursday, July 21 at 8 p.m. 


Democratic National Convention 
Live from Philadelphia, Pennsylvania 
Monday, July 25 — Thursday, July 28 at 8 p.m. 
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INFINITY BALL LIVE 


FREERYEASY 


HARTFORD, CONNECTICUT 


GPTV 1S BRINGING FREE LIVE MUSIC TO HARTFORD 
FIND OUT HOW 10 JOIN THE FUN! 


07.2016 
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PRESIDENT’S 
MESSAGE 


At the Connecticut Public Broadcasting Network (CPBN), home of Connecticut Public Televi- 
sion (CPTV) and Connecticut Public Radio (WNPR), we love having opportunities to connect 
and interact with our viewers, listeners, and neighbors. From town hall meetings to screening 
parties, we enjoy hosting events where we can all share an enjoyable, enlightening experi- 
ence. Since we are proudly based in the city of Hartford, we are always particularly happy to 
meet local residents and celebrate our state's capital city together. 


That is why we are so pleased to announce the Infinity Hall Live Free & Easy Concert Series. 

Named for CPTV’s nationally televised music program /nfinity Hall Live, this series of six con- 

certs will take place at Infinity Music Hall in Hartford starting this month and continuing through 
May of 2017. 


The series kicks off on Thursday, July 21, with the New Orleans-based band The Revivalists. 
This concert, and all those in the series, will be recorded for a future episode of /nfinity Hall 
Live. Best of all, all six concerts are also free to attend. For more information on the Infinity 

Hall Live Free & Easy Concert Series, including how to enter our free drawing, see this issue’s 
feature story. Infinity Music Hall is just one of the countless cultural treasures that Hartford has 
to offer, and we look forward to having a good time at this great venue. We also look forward to 
making outstanding live music more accessible than ever for the local community! 


Speaking of community, we always strive to listen to and address the questions, concerns, 
and suggestions of our community of viewers and listeners. When CPTV viewers told us they 
missed seeing the complete schedule of television program listings in our monthly program- 
ming guide, we listened. That's why those listings are returning to the guide, starting with this 
month's issue. As always, we thank our audiences for sharing their feedback with us; it helps 
us shape our offerings and provide the best media experience possible. 


We also thank you, our members, as we keep working to not only provide quality program- 
ming, but to foster a sense of community, which will always be a vital part of our mission. These 
efforts would not be possible without you! 


wee oa a 
_— 


Jerry Franklin 
President and CEO, Connecticut Public Broadcasting Network 
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CONNECTICUT PUBLIC 


cpb 


"What's On!" 


is published monthly as a supplement in Connecticut Magazine by 
Connecticut Public Broadcasting Network, 1049 Asylum Avenue, 
Hartford, CT 06105. Connecticut Magazine, 100 Gando Drive, New 
Haven, CT 06513, is published monthly by Digital First Media, 
Lower Makefield Corporate Center; 790 Township Line Road, 3rd 
Floor, Yardley, PA 19067. Editorial content for "What's On!”, the 
16-page program quide devoted to CPTV and WNPR, is determined 
by Connecticut Public Broadcasting Network (CPBN), a nonprofit 
corporation chartered by the state of Connecticut. 


TRUSTEES: 

Jeftrey S. Hoffman/Chair, Tom Barnes/Vice Chair, Brian A. Renstrom 
Nice Chair Joyce Ahrens, Tim Bannon, Robert Blocker, Francisco L. 
Borges, Paul Bucha, Gregory Butler, Christopher Campbell, Gayle 
Capozzalo, Amold Chase, Daniel Crown, Christopher Dadlez, Arthur 
Diedrick, Maryam Elahi, Jeffrey Flaks, Jerry Franklin (ex officio), Lynn 
Fusco, Peter G. Kelly, Judie Levy (emerita), Thea Montanez, William 
Nickerson, George Norfleet, Michael Parker, Faye Preston, Michael 
Price, Eugene M. Salorio, Laura Lee Simon (emerita) 

John Soto, E. Roger Williams, Jay Youngling, Michael Zebarth 


COMMUNITY ADVISORY BOARD: 

Radha Radhakrishnan/Co-Chair, Elaine Elisabeth Barrie, Tanya 
Shriver Castiglione, Linda Cavanaugh, Rocio Chang, Angie Chatman, 
Tarah S. Cherry, Trillon Dukes, Aaron Frankel, Henry Link, Mary 
Katherine Long, Francis Peters, Kay Rahardjo, Natasha Samuels, 
Meher Shulman, Kerrie Sullivan, Maisa Tisdale, Steven H. Werlin 


MEMBERSHIP AND PROGRAM 
INFORMATION: 


Call: 860.275.7550 
E-mail: audiencecare@cptv.org 


cptv|wnpr 


Membership starts at $40 per year. 


EDITORIAL STAFF: 
Editor: Lauren Rosenthal 

Senior Art Director: Todd Gray 
Contributor: Emily Caswell 


Join the Conversation! 


Join host Lucy Nalpathanchil weekdays at 9 a.m. & 7 p.m. 
for radio with a sense of place. 


DI 


7S.MIDDLESEX HOSPITAL 


Sponsored by: 


COLUMBIA 
DENTAL 


Open 7 Days with Extended Hours 





The Smarter Choice for Care 


BROADCASTING NETWORK 


HIGHLIGHTS 


A Capitol Fourth 

Monday, July 4 at 8 p.m. on CPTV 

Celebrate America’s 240th birthday this Independence Day 
with spectacular performances airing live from the West Lawn 
of the U.S. Capitol before an audience of thousands. The 
program will also be broadcast to troops around the world. 
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The White House: Inside Story 
Tuesday, July 12 at 8 p.m. on CPTV 

Gain access to America’s most iconic resi- 
dence — symbol of national history and icon 
of democracy. From the Oval Office to the 
family dining room, through national crises 
and world wars, the 200-year story of the 
White House is the story of America itself. 





PBS NewsHour 

Convention Coverage — 

The Republican National Convention 
Monday, July 18-Thursday, July 21 

at 8 p.m. on CPTV 





PBS NewsHour 

Convention Coverage — 

The Democratic National Convention 
Monday, July 25 — Thursday, July 28 
at 8 p.m. on CPTV 


Catch all the action as Democratic and 
Republican party leaders descend on 
Philadelphia, Pennsylvania and Cleveland, 
Ohio, respectively, for their parties’ 
conventions. Extended and uninterrupted 
coverage will include podium activities and 
speeches, reporting from the floor of the 
conventions, political analysis, and more. 








GPTVS 
INFINITY HALL LIVE © 


FREE@PE 


HARTFORD, CONNECTICUT 


USA 


For years, CPTV's national music series /nfinity Hall Live has brought electrifying performances 
featuring up-and-coming artists and well known favorites to television screens across the 
country. Now, CPTV is hoping to make it even easier for music fans right here in Connecticut 
to catch these live acts. 





Starting this month at Infinity Music Hall in Hartford, CPTV will present the Infinity Hall Live Free 
& Easy Concert Series - six free concerts that will provide music lovers with the chance to see 
their favorite bands and artists at a manageable and intriguing price point: free. 


“CPTV was pretty passionate about wanting to do this as a way of giving back to the 
community,” said /nfinity Hall Live Executive Producer Jennifer Boyd. “We already had this suc- 
cessful national public television series that’s seen in 80% of the country and by millions of peo- 
ple online, but we hadn't done much to build community pride here at home. Now we can make 
each /nfinity Hall Live concert taping a real celebration within our community.” 


Passes for each performance will be available through a random drawing. Prior to each concert, 
fans can fill out a submission form (found at ihlive.org/freeandeasy) to enter for the chance to 
win two free passes to the show. Winners will be notified via e-mail prior to each performance. 


“For five seasons, /nfinity Hall Live has been a successful showcase for top musical talent 
on CPTV and national public television,” said the Connecticut Public Broadcasting Network’s 
President and CEO Jerry Franklin. “We are thrilled to continue with this series, making great 
music more accessible than ever for the Hartford community.” 


The Concert Series begins Thursday, July 21 with a performance by fast-rising New Orleans 
rock band The Revivalists. The seven-piece ensemble recently released its third full-length 
aloum, Men Amongst Mountains, which debuted at #2 on the Billboard Alternative Albums 
Chart. Named one of “10 Artists You Need to Know” by Rolling Stone, audiences are sure to 
enjoy the band’s dynamic and high-energy live show. Upcoming acts will soon be announced. 


“We'd love to see these concerts grow each year,” said Boyd regarding the future of the series 
and the impact it could have on the city. “We want to help create a vibrant music scene in 
downtown Hartford.” 


For more information about upcoming performances, random drawing rules and 
regulations, and to enter for passes, please visit ihlive.org/freeandeasy. 
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The fifth season of 

, Infinity Hall Live premieres 
Friday, July 8 at 10 p.m. on CPTV. 
See television listings for 
more dates and times. 
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Rhiannon Giddens 





Galactic 
Joss Stone S 
Sister Sparrow & The Dirty Birds ‘ 
Ani DiFranco Lg 





Melissa Etheridge 


Plus, catch two 

fifth anniversary specials 
featuring favorite moments from 
the past five seasons and 

a selection of /nfinity Hall Live 
artists celebrating their 
influences. 


Prime Time | July 1-6 


¢ CPTV Original, CPTV National Production or Presentation, or CPTV Co-production indicated in blue font. 
¢ Program or episode premiere indicated by a (. Live broadcasts indicated by a (®. 
¢ Asterisk indicates that show begins prior to 8 p.m.; two asterisks indicate that show ends after 12 a.m. Visit CPTV.org/schedule for 


exact start and end times. 
¢ This schedule is accurate as of press time; visit CPTV.org/schedule for the most up-to-date program schedule. 





FRI|1 


CPTV | Midsomer Murders - The Shetland - Season 3, Part 6 (> Infinity Hall Live - America The Soundstage - Jason Isbell (> 
Magician’s Nephew, Part 2 'P) The investigation reaches its final Grammy winners perform “Horse The Alabama native shows why he 
Who killed the magician’s assistant? | stages in the season finale. with No Name” and other hits. is taking country music by storm. 


CPTV4U | NOVA- Inside Animal Minds: NOVA - Inside Animal Minds: NOVA - Inside Animal Minds: | Charlie Rose 
Bird Genius Dogs & Super Senses Who’s the Smartest? 


SAT|2 














A Capitol Fourth 2014 Tom Bergeron hosts a patriotic | A Capitol Fourth 2015 Celebrate the country’s 239th | Salute to the Troops: In 
evening of unrivaled musical performances and a fire- —_| birthday with an all-star musical celebration and amaz- | Performance at the White House 
works display. ing fireworks. 


CPTVALU | Vera - Season 4: Protected Vera investigates the Masterpiece Mystery! - Breathless, Part 1 A surgeon | The Tunnel - Part 2 A killer's sec- 
murder of a man who was found dead on a beach. believes he can make a difference in 1961 London. ond “truth” unfolds. 
SUN|3 
CPTV 















Dancing on the Edge - Part 23 | Masterpiece Mystery! - Endeavour, Season 3: Prey | The Tunnel - Part 3 (3 The Vicious - 
The band takes a train ride; Stanley | The disappearance of an au pair leads Endeavour _| killer targets an elderly victim in his | Season 2, 
and Pamela begin an affair. to investigate Oxford scientific academia. “moral” crusade. Part3 ( 


CPTVAU | Infinity Hall Live - America (See | Austin City Limits - Ms. Lauryn A Capitol Fourth 2015 (See CPTV, July 2 at 9:30 Sun Studio 
CPTV, July 1 at 10 p.m.) Hill (2 p.m.) Sessions 


MON |4 


CPTV | ACapitol Fourth 2016 (3 Broadcast live from the A Capitol Fourth 2016 (See CPTV, July 4 at8 p.m.) | Great Old Amusement Parks 
West Lawn of the U.S. Capitol, this extravaganza fea- Visit some old wooden roller coast- 
tures the National Symphony Orchestra and more. ers and other classic rides. 


CPTVAU | 10 Buildings That Changed 10 Towns That Changed America | 10 Homes That Changed America | Charlie Rose 
America 


TUE|5 


CPTV | Secrets of the Dead - The Real The Greeks - Chasing Greatness | Frontline American television’s top | P.O.V. Don’t miss an innovative 
Trojan Horse Are Troy and the (® Watch as ancient Greece’s investigative documentary series film from this critically acclaimed 
Trojan War more than myth? legacy is invoked in Athens. reports on timely topics. documentary series. 


CPTVAU | The Politician’s Husband - Part 3 | Masterpiece Mystery! - Endeavour, Season 3: Prey | Vicious - Charlie Rose 
Aiden faces a sex scandal. (See CPTV, July 3 at 9 p.m.) Season 1, Part 1 
WED|6 


CPTV | Supernature - Wild Flyers: NOVA - Making North America: 
Masters of the Sky (= The ex- Life Explore the mysteries of how 
tremes of flight power are explored. | life evolved in North America. 




















9 Months That Made You - One of | The Raising of America: Early 
a Kind (5 Learn how you became | Childhood and the Future of Our 
the unique individual you are. Nation 





{ Tuesdays at 10 p.m. beginning July 5 on CPTV Sports 
s Narrated by Grammy-winning country music star Kathy Mattea, this 
three-part documentary tells the stories of five of the most amazing parks 


on the planet. Combining stunning photography of the parks filmed through 
the seasons, breathtaking helicopter aerials, and inspirational on-camera 
interviews, each episode fuses together the natural histories of each park 
in dramatic fashion. 
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Prime Time | July 7-12 


Father Brown - The Wrath of Vera - Season 4: The Deer Hunters (5) When a The Tunnel - Part 3 (See CPTV, | This Old 





Baron Samedi (=)A voodoo priest | suspected poacher is found dead, Vera digs deep into | July 3 at 10:30 p.m.) House 
strives to win back his beloved. his tragic life and checkered history. 

CPTVA4AU | The Greeks - Cavemen to Kings | History Detectives Has the holy | Finding Your Roots - Our Charlie Rose 

grail of rock ‘n’ roll been found? People, Our Traditions 
CPTV | Midsomer Murders - Days of Luther - Season 1, Part 1 DCI Infinity Hall Live - Rhiannon Soundstage - Jake Owen (5) 

Misrule, Part 1 ( An explosion at | John Luther investigates the mur- | Giddens ( (See Feature, pages | Country music’s “barefoot” rising 
a trucking company is investigated. | der of a child genius’ parents. 76-77) star Jake Owen performs. 

CPTVALU | Secrets of the Dead - Ben Secrets of the Dead - Circus Fire (See CPTV4U, July6 | Charlie Rose 
Franklin’s Bones Jamestown’s Dark Winter at 9 p.m.) 


Na) 


CPTV | Viewers’ Favorites* (Start: 7:30 p.m.) CPTV pres- Movie Classics Collection - Gentlemen Marry Classic Hollywood: Musicals The 


Wizard of Oz, Singin’ in the Rain, 
and more musicals are featured. 


ents an evening of some of its most popular specials. | Brunettes G Sibling chorus girls go to Paris and live 
like their mother and aunt who were 1920s flappers. 


CPTVALU | Vera - Season 4: The Deer Hunters (See CPTV, Masterpiece Mystery! - Breathless, Part 2 A proce- | The Tunnel - Part 3 (See CPTV, 
July 7 at 9 p.m.) dure goes wrong for Otto, Charlie, and Jean. July 3 at 10:30 p.m.) 


















SUN|10 





CPTV | Dancing on the Edge - Part 3 G Masterpiece Mystery! - Endeavour, Season 3: The Tunnel - Part 4 G The Vicious - 
Lady Cremone and the Prince of Coda (= The murder of a man who works in fashion | detectives struggle to find an elder- | Season 2, 
Wales invite the band to perform. | causes a shakeup in Oxford’s criminal underworld. ly soldier before he freezes. Part 4 


CPTVAU | Infinity Hall Live - Rhiannon... Austin City Limits - Sturgill Great Performances - Star-Spangled Spectacular: Bicentennial of 
(See Feature, pages 76-77) Simpson/Asleep at the Wheel Our National Anthem John Lithgow hosts this celebration filmed live. 


MON]|11 






Antiques Roadshow - Vintage Antiques Roadshow - Vintage Bombs Away: LBJ, Goldwater Independent Lens - An Honest 
Indianapolis (= Highlights include | Houston A 19th-century Chinese | and the 1964 Campaign That Liar** Meet a famed magician 





an autographed electric guitar. jade scepter is appraised. Changed It All dedicated to exposing frauds. 
CPTVAU | America’s Wildest Refuge (Visit | Arctic Air: A Greenlandic Klondike Gold Rush (=) The harsh | Charlie Rose 
| the Arctic National Wildlife Refuge. | Journey with the 109th realities of Yukon life are explored. 


TUE] 12 


The White House: Inside Story (;) Gain exclusive access to America’s | Frontline (See CPTV, July 5 at Forgotten War: The Struggle for 
most iconic residence, a symbol of national history and an icon of democ- | 10 p.m.) North America Light is shed on the 
racy. French and Indian War. 


CPTV4U | Great British Baking Show - Masterpiece Mystery! - Endeavour, Season 3: Vicious - Charlie Rose 
Season 3: Cake (5) Coda (See CPTV, July 10 at 9 p.m.) Season 1, Part 2 


LUTHER 


Fridays at 9 p.m. beginning July 8 on CPTV 
Follow the twists of this psychological crime drama 
starring Idris Elba as DCI John Luther, a near- 
genius murder detective whose brilliant mind can't 
always save him from the dangerous violence of his 
passions. 
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Prime Time | July 13-18 


Supernature - Wild Flyers: NOVA - Making North America: 9 Months That Made You - Final Antiques Roadshow - Vintage 


Crowded Skies G Learn how Human Discover how humans Countdown () See how your time | Indianapolis (See CPTV, July 11 
creatures out-fly the competition. took over the continent. in the womb determines your destiny. | at 8 p.m.) 


Antiques Roadshow - Ballyfin: Portrait of an Irish Antiques Roadshow - Vintage Charlie Rose 
Baton Rouge Country House (5) Indianapolis 


Tales from the Royal Bedchamber | Vera - Season 4: Death of a Family Man G When | The Tunnel - Part 4 (See CPTV, | This Old 
Learn about the importance of pal- | a businessman is found dead, Vera uncovers secrets | July 10 at 10:30 p.m.) House 
ace bedrooms to past monarchs. hidden behind his veneer of respectability. 


The Greeks - The Good Strife History Detectives An engraving | Finding Your Roots - The British | Charlie Rose 
is found on Civil War-era pistols. Invasion 


Midsomer Murders - Days of Luther - Season 1, Part 2 Luther | Infinity Hall Live - Galactic G —_| Front and Center - CMA 
Misrule, Part 2 G) (See CPTV, must out-maneuver a trained sniper | (See Feature, pages 76-77) Songwriters Series: Brett 
July 8 at 8 p.m.) on a mission to kill police officers. | Eldredge 'P) 


NOVA - First Air War Classic Keep ‘Em Flying The history of Nazi Mega Weapons - Jet Fighter | Charlie Rose 
World War | fighters are explored. | aviation in Connecticut is traced. ME262 


Movie Classics Collection - Funny Girl G) Ziegfeld Follies star Fanny Brice (Barbra Great Performances - Broadway Musicals: A 
Streisand) falls for gambler Nicky Arnstein (Omar Sharif). Jewish Legacy Interviews and footage highlight why 
Broadway is fertile territory for Jewish artists. 


Vera - Season 4: Death of a Family Man (See Masterpiece Mystery! - Breathless, Part 3 Angela | The Tunnel - Part 4 (See CPTV, 
CPTV, July 14 at 9 p.m.) wrestles with her feelings for Otto. July 10 at 10:30 p.m.) 


Dancing on the Edge - Part 4 (> | Masterpiece Mystery! - Inspector Lewis, Season 7: | The Tunnel - Part 5 (5 The third | Vicious - 
Discover why Louis doubts Julian’s | Entry Wounds Lewis, struggling to adapt to retired | “truth” begins as Benji carries out 
story about his trip to Paris. life, jumps at the chance to investigate a crime. his Samurai mission. 


Infinity Hall Live - Galactic (See | Austin City Limits - Spoon/White | Willie Nelson: The Library of Congress Gershwin | Bluegrass 
Feature, pages 76-77) Denim Prize for Popular Song Underground 


PBS NewsHour Convention Coverage - Republican National Convention (B PBS NewsHour presents live Constitution USA with Peter 
coverage from the Republican National Convention in Cleveland. Nal Due to the live nature of the coverage, Sagal - A More Perfect Union The 
tonight’s 11 p.m. program may be preempted or joined in progress.) American Constitution is explored. 


Supernature - Wild Flyers: Supernature - Wild Flyers: Supernature - Wild Flyers: Charlie Rose 
Defying Gravity Masters of the Sky Crowded Skies 


Gorongosa Park: 

Rebirth of Paradise 

Tuesdays at 8 p.m. beginning July 5 
on CPTV Sports 


Experience the inspiring rebirth of an 
African wilderness through the eyes of 
Emmy Award-winning wildlife camera- 
man Bob Poole. Darting lions, wrestling 

















| crocs, facing down angry elephants 
— it’s all part of a day’s work as Poole 
joins the battle to re-wild a legendary 
national park. 
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Prime Time | July 19-24 








TUE] 19 
CPTV 


CPTVAU | Great British Baking Show - 
Season 3: Biscuits (> 


WED|20 









PBS NewsHour Convention Coverage - Republican National Convention (@ (See CPTV, July 18 at8p.m.) | Constitution USA with Peter 
Sagal - It’s a Free Country (See 
CPTV, July 18 at 11 p.m.) 


Vicious - Charlie Rose 
Season 1, Part 3 


PBS NewsHour Convention Coverage - Republican National Convention (3B (See CPTV, July 18 at8 p.m.) | Independent Lens - Chuck Norris 
vs. Communism Learn how West- 










Case Histories - Started Early, Took My Dog Jack- 
son Brodie investigates police corruption. 


ern movies influenced Romania. 


CPTVAU | Antiques Roadshow - Vintage The White House: Inside Story (See CPTV, July 12 at 8 p.m.) Charlie Rose 
Houston 


THU |21 
CPTV | PBS NewsHour Convention Coverage - Republican National Convention (® (See CPTV, July 18 at 8 p.m.) | The Tunnel - Part 5 (See CPTV, 


July 17 at 10:30 p.m.) 


CPTVA4U | The Greeks - Chasing Greatness | History Detectives A book of Finding Your Roots - Ancient Charlie Rose 
(See CPTV, July 5 at 9 p.m.) wanted posters is investigated. Roots 

















FRI|22 
CPTV | Midsomer Murders - Talking to Luther - Season 1, Part 3 Luther | Infinity Hall Live - Joss Stone (5 | Front and Center - CMA 
the Dead, Part 1 (= Two couples investigates when a young mother | (See Feature, pages 76-77) Songwriters Showcase: Darius 
disappear near the woods. is abducted. Rucker (=) 
CPTV4U > War - Know Your Enemy | Silent a The Russians Are — ne Weapons - U-Boat Charlie Rose 
Coming (D 


SAT|23 


CPTV | Viewers’ Favorites* (Start: 7:30 Movie Classics Collection - Gilda ( A Buenos Aires casino owner Tales from the Royal 
p.m.) Sit back and relax with spe- | (George Macready) hires a gambler (Glenn Ford) who once had an affair | Bedchamber (See CPTV, July 14 
cial Saturday night programming. —_| with his alluring wife (Rita Hayworth). at 8 p.m.) 


CPTVAU | Masterpiece Mystery! - The Escape Artist, Parts 1 & 2 Star defense lawyer Will Burton (David Tennant) | The Tunnel - Part 5 (See CPTV, 
takes the case of an unsavory suspect accused of a torture killing. July 17 at 10:30 p.m.) 
SUN | 24 
CPTV 





Dancing on the Edge - Part 5 'P) Masterpiece Mystery! - Inspector Lewis, Season 7: | The Tunnel - Part 6 (> As youths | Vicious - 
Masterson wants to buy Stanley’s | The Lions of Nemea The detectives discover murky | are burnt alive, police suspect the | Season 2, 
magazine. motives while investigating the murder of a student. “Truth Terrorist.” Part 6 (> 


CPTVAU | Infinity Hall Live - Joss Stone Austin City Limits - TV on the Dick Clark Five: Glad All Over - A Great Performances Special Re- 
(See Feature, pages 76-77) Radio/The War on Drugs visit the group's Ed Sullivan Show performances and live concert footage. 


Snae Hirtoria 


Tuesdays at 9 p.m. beginning July 19 on CPTV4U — - 
Jason Isaacs (Harry Potter, The Patriot) stars as privat 1 4 
investigator Jackson Brodie, the tough former soldier ~ 
and policeman with a heart of gold, in this series based” 
on the acclaimed novels by Kate Atkinson. Brodie, 
haunted by a past family tragedy, struggles to balance a3 oF 
his personal and professional life while coming to the 
rescue of the bereaved, the lost, and the dysfunctional 1 
the Scottish city of Edinburgh. 
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Prime Time | July 25-31 


MON |25 
CPTV | PBS NewsHour Convention Coverage - Democratic National Convention (3 PBS NewsHour presents live Constitution USA with Peter 


coverage from the Democratic National Convention in Philadelphia. ‘we Due to the live nature of the coverage, | Sagal - Created Equal (See 
tonight’s 11 p.m. program may be preempted or joined in progress.) CPTV, July 18 at 11 p.m.) 


CPTV4U | The Adirondacks Follow the seasons in this protected land through both | Globe Trekker - Food Hour: Charlie Rose 
modern stories and historical tales of the region. Deep South USA 





















TUE] 26 


CPTV | PBS NewsHour Convention Coverage - Democratic National Convention (B (See CPTV, July 25 at8 p.m.) | Constitution USA with Peter 
Sagal - Built to a (See CPTV, 
July 18 at 11 p.m.) 


CPTVAU | Great British Baking Show - Case Histories - Nobody’s Darling An investigation | Vicious - Charlie Rose 
Season 3: Bread (>) leads Jackson to a cold-case murder. Season 1, Part 4 
WED | 27 


CPTV | PBS NewsHour Convention Coverage - Democratic National Convention (B (See CPTV, July 25 at8 p.m.) | Bombs Away: LBJ, Goldwater 
and the 1964 Campaign That 
Changed It All 


CPTVAU | Antiques Roadshow - Anaheim, | Antiques Roadshow - Anaheim, | Antiques Roadshow - Anaheim, | Charlie Rose 
Part 1 Part 2 Part 3 


THU|28 


CPTV | PBS NewsHour Convention Coverage - Democratic National Convention (B (See CPTV, July 25 at8 p.m.) | The Tunnel - Part 6 (See CPTV, 
July 24 at 10:30 p.m.) 


CPTVAU | Genealogy Roadshow - History Detectives Aswatch of | Finding Your Roots - Decoding | Charlie Rose 
Providence fabric is tied to a historic moment. | Our Past 


FRI|29 


CPTV | Midsomer Murders - Talking to Luther - Season 1, Part 4 Luther | Infinity Hall Live - Sister Sparrow | Front and Center - BORNS G 
the Dead, Part 2 (} (See CPTV, | must put his personal life aside to | and the Dirty Birds (D (See Indie pop singer-songwriter BORNS 
July 22 at 8 p.m.) stop a serial killer. Feature, pages 76-77) performs “The Emotion” and more. 


CPTV4U | NOVA - D-Day’s Sunken D-Day 360 The landscape of the | Nazi Mega Weapons - The Wolf's | Charlie Rose 
Treasures D-Day invasion Is recreated. Lair 
SAT|30 


CPTV | Movie Classics Collection - Queen Christina The | Loretta Lynn: American Masters Country music legend Loretta Lynn's 
Swedish queen (Greta Garbo) falls in love with a Span- | hard-fought road to stardom is explored. 



























Johnny Cash’s 


Bitter Tears** 


ish ambassador (John Gilbert) while posing as a boy. 


CPTVAU | Secrets of Scotland Yard Look How Sherlock Changed the World, Parts 1&2 The impact of fictional | The Tunnel - Part 6 (See CPTV, 
inside London's famed police force. | detective Sherlock Holmes on real- life criminal investigations is explored. | July 24 at 10:30 p.m.) 


SUN |31 





Dancing on the Edge - Part 6 (5 | Masterpiece Mystery! - Inspector Lewis, Season 7: | The Tunnel - Part 7 G) Police Vicious - 
Stanley, Sarah, and Pamela help | Beyond Good and Evil Lewis’ first successful arrest | think they may have a lead, as the | Finale 
Louis elude the police. is reopened for appeal. 


CPTV 


killer's actions escalate. Special* (D 


CPTV4U | Infinity Hall Live - Sister Sparrow... | Austin City Limits - Cassandra Independent Lens - Don’t Stop Believin’: Sun Studio 
(See Feature, pages 76-77) Wilson Everyman’s Journey Sessions 


The Great British Baking Show 

Tuesdays at 8 p.m. beginning July 12 on CPTV4U 

Season 3 of the ultimate baking battle is back with an all new 
batch of passionate amateur bakers. Each week, the bakers’ 
skills are tested until one contestant is crowned the winner and is 


named the best baker in the country. 





82 Connecticut Public Broadcasting Network | July 2016 ©) PBS 


























































































THERE'S NO SUMMER BREAK 
U IN Y UUR LE iv ENDAR. 


= Are ee 
It’s that time of year again, it’s wee season at Lyman 


Orchards. Come out and pick-your-own baskettful of sweet, 

juicy berries. There’s a whole orchard full of ripe, ready to pick 

varieties. While you're here, dont forget to navigate your way 

through our annual Sunflower Maze, July 50th - August 28th. 
_ It's great fun for the whole family. 


Order tickets online at LymanOrchards.com. i 2M ect the curious, tune et 


‘intelligent T-Rex from PBS's 
Save $1 per ticket when you use discount code: Family. e Seca, Tain 


LP Since 1741 =~ Beginningsat 10 a.m. on 
| Saturday, July 30th 

NANA ey at the Apple Barrel 

ORCHARDS ee HO 


Connecticut's Sweet Spot® 































































Sponsored by CPTV Kids 





S. OPEN DAILY. 





THE COMPANY 


CPBN Honored for Excellence 
in Programming 


The Connecticut Public Broadcasting Network was rec- 
ognized several times this spring for the 
organization's original programming and reporting. 


WNPR was voted “Best Radio Station” by CTNow’s 
2016 Best of Hartford Reader's Poll. This annual poll 
allows Connecticut residents to vote for their favorite 
people, places, and businesses in the Greater Hartford 
area. 


In June, CPTV took home three awards from The 
National Academy of Television Arts and Sciences 
(NATAS) Boston/New England Chapter Regional 
Emmy® Awards for the 2015 television season. 


Winning categories included Best Interstitial (Made /n 
Connecticut), Director Post Production (Karyl Evans, 
Director/Producer/Writer/Editor — Letter from Italy, 1944: 
A New American Oratorio), and Video Journalist (David 
Bibbey — A// Things Connecticut — On the Road!) 


(Pictured left to right: Larry Roeming, Christina DeFranco, Tom 
Nelson, and Sam Hockaday). 
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Wheelhouse producer 
Tucker Ives 


In May, WNPR’‘s political roundtable discussion, The Wheelhouse, relaunched as its own 
weekly radio show. CPBN spoke with W/hee/house producer Tucker Ives about how the 
program's separation from Where We Live will change the show and what 

listeners can look forward to hearing. 


1. What should people know about The Wheelhouse if they’ve never tuned in before? 
It's a fast-paced show with reporters and former politicians who can speak more openly and 
freely about news than normal. It's a weekly show that analyzes how our government oper- 

ates - the good, the bad, and frequently, the ugly. 


2. Now that 7he Wheelhouse has become its own weekly radio show 

(and no longer part of Where We Live), how do you see the show changing? 

What will be remaining the same? 

Not a lot will change. We have new music, but the content will remain the same. We'll con- 
tinue to bring together smart reporters and political analysts to take a deep dive into the big 
news in the state and how national news impacts us in Connecticut. But we will be trying to 
explore some subjects that are a bit off the beaten path for these political junkies, including 
things like the movies they're watching when they're not digging into the state budget. 


3. What topics are you excited to explore next? 
We bend to the news, and we never quite know what to expect! But we'll continue to discuss 
this year's presidential race and the down ticket implications it could have here. 


The Wheelhouse, hosted by John Dankosky and Colin McEnroe, airs Wednesdays at 
9 a.m. and 7 p.m. on WNPR. 






For more stories of hope, please visit 
wnpr.org/rirh. 

Generous support comes from 
Presenting Sponsor CHR. 


Please note: The Kratt Brothers will NOT 
make an appearance at this event. 
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IN THE 


Real Life, Real Hope Moments 
Premieres on WNPR 


Real Life, Real Hope Moments tells the stories of those affected by 
mental illness, providing a glimpse into their challenges as well as the 
personal journeys they have taken in order to live happy, productive lives. 
Stories began airing on WNPR this spring. The following is an excerpt 
from one story featuring Trisha who is living with Borderline Personality 
Disorder (BPD). 








“There are so many resources and so many people who are going 
through the same thing. It’s not a journey you have to do by yourself. 
There are people who are willing to take your hand and guide you through 
that. | think it’s so extremely important to have that kind of information 
and resources for people who have BPD and for people who don’t have 

it. | know the names of mental illnesses and the stigmas that are attached 
to them can be really scary for people who don’t understand. Just take 

a minute and not judge a book by its cover. Actually read about it, and 

get some knowledge on it. Listen to the people who experience it. | think 
that’s really important.” 
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Science Center 


250 Columbus Blvd. | Downtown Hartford, CT 
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HOW TO MAKE IT: INGREDIENTS: 

For the Chimichurri Chimichurri Sauce 

Combine all the ingredients except the pars- ¢ 1/2 cup fresh cilantro 

ley in a food processor until finely chopped. ¢ 1 fresh oregano sprig 

Add the parsley and pulse until a pesto-like of WAGE 

consistency is reached. The sauce is best y ; 

served fresh, but it can be made up to three * 1 large jalapefho pepper—cored, 

days in advance. If making ahead of time, seeded, and coarsely chopped 
From Faith: transfer to an airtight container and refrigerate * 3 garlic cloves 

until ready to use. , 
Many Argentines and For th k 3/4 Cups canola ol 
Brazilians know how to party, ali * 2 tbsp white wine vinegar 
and when they do, outcomes _—_ You can grill the steak outdoors, of course. + 1 1/2 tsp kosher salt 


someone’s much-loved Chimi- But if you like the sear of cast iron, here's 
what to do: preheat the oven to 450°. Let 
the steak and chimichurri return to room 
temperature. 


¢ 1 pinch freshly ground black pepper 
churri sauce. While we've had 
this alluring sauce for beef in 
many restaurants, most ver- 
sions were just okay, not the Generously season one side of the steak 
with salt and pepper. Meanwhile, heat a large 
Skillet, preferably cast iron, over medium 
heat. A really hot pan is the key to this great 
big steak, so leave the skillet on the stove for 


, about 10 minutes. ¢ freshly ground black pepper 
Goll Now Is the time to open up all your windows, 


because it's going to get smoky! Place the 
seasoned side of the steak down on the 
skillet and sear for three minutes. Season the 
top with salt and pepper, then flip it. Sear for 
another two minutes and place in the oven for 
10 minutes for medium-rare. Allow the meat 
to rest on a cutting board for five minutes 
before cutting into it. Serve the steak with the 
Chimichurri sauce in a small ramekin, or add 
a dollop right on top. 


¢ 1/2 cup fresh flat-leaf parsley leaves 


Steak 


¢ 1 2-inch-thick bone-in ribeye steak 
(or similar cut of beef, though 
thickness will effect cooking time) 


real thing. Ah, but this one is 
fantastico! Sashay over to the 


grill and have at it. ¢ kosher salt 
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UNUSUAL TALES FROM 
QUR STATE’S COLORFUL PAST 


BY ERIK OFGANG 
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Con necticut’s First 


You ll find the Stone Church just over the 
state line in Dover Plains, New York, not far 
from Kent. It is a striking cathedral rock 
formation that forms an upside-down “V” 
reminiscent of a church’s steeple. Despite its 
idyllic appearance, it is linked to a gruesome 
chapter in our history. 

The Pequot War, fought between 1636 
and 1638, is the oldest war in the history 
of Connecticut, which became a colony the 
same year the conflict started. Local tradi- 
tion has long held it was at the Stone Church 
that Sachem (chief) Sassacus and his last re- 
maining warriors were betrayed and where 
Sassacus was killed and beheaded. 

But recent research suggests that the sto- 
ry, like so many associated with the Pequot 
War, is only half true. 

“Sassacus was referred to as a god who 
couldn't be killed by some of the other 
native groups, says Kevin McBride, 
research director of the Mashantucket 
Pequot Museum and Research Center and 
its Battlefields of the Pequot War Project. 

Since 2007, McBride and other researchers 
from the center, with funding from federal 
grants and the Mashantucket Pequot Tribe, 
which owns the museum and Foxwoods 
Resort Casino, have located and studied 
many battlefields from the conflict and re- 
examined primary sources. They have found 
that much of what historians thought they 
knew about the war is wrong. 

Prior to the conflict, the Pequots controlled 
about 250 square miles in southeastern 
Connecticut, including present-day Groton 
and surrounding towns. With the arrival 
of the Dutch in 1611, the Pequots began to 
subjugate other tribes in Connecticut and 
beyond, hoping to control the fur and wam- 
pum trade. (Wampum were polished shells 
that served as a rudimentary monetary sys- 
tem among New England tribes and early 
colonists.) When English colonists began 
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arriving in the 1630s, they impinged on that 
trade, and some of the tribes controlled by 
the Pequots began helping the English. 

These tensions eventually resulted in 
an intense conflict that became official on 
May 1, 1637, when the Colony of Connecticut 
declared its first war. 

It was long believed English troops were 
primarily untrained farm boys, but in fact 
many were veterans of Europe's Thirty Years’ 
War. Similarly, the Pequots are often depict- 
ed inaccurately as non-sophisticated fighters. 
“They were a very experienced military orga- 
nization who had been fighting for regional 
control over their neighbors for over two de- 
cades before the English arrived,’ McBride 
says. “The Pequots had fought a brief war 
with the Dutch in 1634, so they had already 
been introduced to European tactics and 
knew how to effectively counter them. The 
Pequots simply wouldn't fight the English on 
their own terms in the open field and battle 
formations. They used ruse and ambush. The 
key for Pequot success was they had to get 
close enough to the English so their bows 
could be fired accurately, which is 20 yards 
or so, so they could get into the weak spots 
of the British armor.” 

Initially, the Pequots were successful with 
these tactics. But in May 1637 the tide of the 
war shifted when a group of soldiers from 
Connecticut and Massachusetts, as well as 
Mohegan and Connecticut River Indian 
warriors, launched a sneak attack on Mistick 
Fort, a fortified Pequot village to the west 
of the Mystic River. After intense fighting, 
the English set fire to the fortifications 
surrounding it so no one could escape. 
In one hour, more than 400 Pequot men, 
women and children were killed in what 
history remembers as the Battle of Mistick 
Fort or the Mystic Massacre. 

“After the battle, which the English al- 
most lost, they had to march from the Mystic 
River, eight miles to the Thames River to 
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War 


Left: A 1936 mural depicting the 
“Pequot Swamp Fight” of July 1637. 
Right: The Stone Church in New York. 


meet their ships that were waiting for them,” 
McBride says of what is known as the Battle 
of the English Withdrawal. “The [Pequots] 
were so enraged by what happened at Mistick 
they literally threw themselves at the English 
trying to get at them, and all the tactics that 
had worked, they abandoned them.” 

The Pequots lost more than half of their 
fighting force as a result of their reckless 
counterattack and no longer had the mili- 
tary might to continue the war. After the 
defeat, the remaining 3,500 or Pequots split 
into various contingents and fled their ter- 
ritory, many embarking on a trail of defeat 
and death across Connecticut's coastline. In 
July the Fairfield Swamp Fight took place 
when a group of Pequot men, women and 
children were surrounded by 100 British 
soldiers in a marsh. Prior to the fighting, the 
women and children were allowed to leave 
but were sold into slavery. 

Sassacus and some of his warriors made it 
as far west as Kent and Dover Plains, where it 
is possible they stopped at the Stone Church 
and even fought there. However, Sassacus 
escaped to a spot west of what today is 
Danbury. Here the chief and his warriors 
were surprised by the Mohawk tribe and 
Sassacus was killed. His head was cut off 
and sent to Hartford and ultimately Boston, 
where it arrived in early August. Sassacus’ 
death essentially ended the war. 

The precise spot in or near Danbury 
where Sassacus was killed is not known and 
probably never will be, but McBride and his 
team continue to investigate. 

“We're still in the field, we're identifying 
and tracking these battlefields,” he says. “We 
are currently doing the Battle of the English 
Withdrawal; we've documented about three 
and a half miles of that battle and found hun- 
dreds and hundreds of battle-related objects.” 

In the meantime, the Stone Church is a wor- 
thy tomb for a legendary warrior anda striking 
reminder of Connecticut’s first war. 


OPENING THIS FALL ON CLARA DRIVE 


Or MASONICARE AT 


MYSTIC 





You’ve always dreamed of living near the shore... 


Now Make Your 
Dream a Reality. 


Imagine history, nature, art, shopping and more outside your door. 





Masonicare, Connecticut's most trusted provider of senior services, 
is creating a brand new rental community in Mystic. This premier 
community will offer a range of options to enjoy casually elegant 
independent and assisted living at its best. Come see what you've 
been dreaming of. 


Our sales office, which includes a model apartment, is at 
23 Clara Drive in Mystic. Call us today at 888-502-8859. 


VISIT MASONICARE-MYSTIC.ORG (=) 


TO LEARN MORE 





Achieve the impossible. 
They do. 


They pioneer treatments that change medicine. They are the caregivers who are setting national 
standards for best practices and patient satisfaction. They are some of the best and brightest 
in medicine. They are all part of one comprehensive system that encompasses the very best 

of today’s health care. Yale New Haven Health. A health system of three leading hospitals, 
thousands of community physicians and skilled specialists, plus science and technology 
recognized as among the most advanced anywhere. 


YaleNewHavenHealth.org 


Yale 
NewHaven 
Health 


Bridgeport Hospital 
Greenwich Hospital 
Yale New Haven Hospital 
Northeast Medical Group 











Vianuel Redriguez-Davalos, MD 


Jeannette Kozie!, APRN 





